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Definite Conditions 


may be banked on 


for definite results. 
When buying 
American Cans you are 
getting insurance 

at our cost. If one 
factory burns, we have 
others to which orders 


Chicago 
Baltimore 


are transferred. 


AMERICAN CAN CO. 


NEW YORK 


These are Definite Working Conditions 


San Francisco 


Montreal 
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THE Canning TRADE 


GEO. W. ZASTROW 
MECHANICAL ENGINEER 
1404 to 1410 Thames St. BALTIMORE, MD. 


ATLLIN THALS GAAOUNdWI 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, dry 
steam, or open bath process. 


Why Do You Hesitate About 
Buying A Blakeslee Simplicity 
Can Righting Machine 


when it will save 
its cost in one 
season and will 
never wear out? 
It never gets 
tired and never 
makes a mis- 
take. Ask us 
about it. 


A. K. Robins & Co., Agts. 
Baltimore District 


Burden & Blakeslee, Migrs. 


Cazenovia, N. Y. 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


A. A. Morse, Vice-President 


Oliver J. Johnson, President 


Wheeling, W. Va. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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THE Canning TRADE 


Splendid Producer 


Bolgiano’s 


A | 


Big Crops of “Greater Baltimore’ ‘ 
in Hancock Co., Ill. 


Baltimore’’ 


Better 
Than 
Stone 
Ever 


Was 


‘Ihave grown Bolgiano’s ‘‘Greater Baltimore” Tomato the past two Seasons and it is a SPLENDID 


PRODUCER. 


We picked roo bushels from a single acre in one picking. 
the middle of July and now it is almost the middle of October.” 


(Signed) 


Geo. V. Datin, 


They have been ripening since 


Hancock, Co., Ill. 


ALMOST 100 YEARS 
SELLING TRUSTWORTHY SEEDS. 


(Over ) 


J. BOLGIANO & SON 


Growers Of Pedigreed Tomato Seed. 


BALTIMORE, MD., U. S. A. 


See our advertisement on the other side. 
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THE Canning TRADE 


Bolgiano’s Natural Saved 


[ Northern Grown—Free From Bligh 
Most Carefully Selected, Most Carefully Grown, uae Carefully Saved 


=Jjust For Seed 
If you buy 1 pound or 1000 pounds we can supply you ; it is impossible to get better To- 
mato Seed than Bolgiano’s at any price. Thousands of Critical Growers have 
found through years of experience, that they can always depend 
upon Bolgiano’s Trustworthy Tomato Seed. 


Wholesale Tomato Seed Prices To Canners 
| Terms:- 2% 10 days 60 days net. 


SEED BEANS -- 1912 CROP 


Terms: Peas & Beans 1“ 10 days ~ 30 days net. 


First @Class Selected Stocks - Finest Hand Picked Samples. 


Wax Pod Bush Beans Green Pod Bush Beans Bush Lima Beans Beet Seed 
| Per Bu. Per Lb. 
Per Bu. |. h Lima....... 5.00 | Detroit Dark Red............ 35¢ 
Per Bu. Refugee or 1000 to 1........ 4.50 Bush Lima...5.00 CrimsonGlebe............... 35c 
Dwarf Prolific Black Wants. 78 | Black Valentine............ 3.65 Dreer’s New Wonder....... 5.00 Crosby’s Egyptian........... 35c 
Curries Rust Red Valentine....2.75 Wood's Prolific............. 5.00 Eclipes ark Red............ 35c 
Davis White Wax........... rh 30 HopKins Valentine......... 2.75 Ear t Egyptian......... 35e 
Hodson 3.50 | Burpee’s Stringless........ 4.00 Sugar Com abbage Seed 
Round Ped Crystal + plants Stringless Valentine Best American Grown 
ones ess Wax...... wells Evergreen.......1./5 | All Head Early............... 
inach Seed | e Large Late 
P | Parsley Okra h 
Bloomsdale Savo >. or um 
Early Giant Thick | Leaved? 7-00 Double Curied Parsley... | Dwarf Green Large Cheese, 
| Plain or Single Parsley...... 45c | White Velvet 12¢ 


200 Bu. Alaska Peas (Rogers) $4.50 Bu. 
100 “ Alaska Peas (Grenells) 4.00 “ 


J. BOLGIANO & SON 


Growers Of Pedigreed Tomato Seed. 
SELLING TRUSTWORTHY SEEDS. (Over) BALTIMORE, MD., U. S. A. 


See our advertisement on the other side. 


Livingston’s New Stone Tomato (Pure). . Brinton’s Best Tomato ...............-. 90< 
“Gonster Baltimore” Tomato Bolgiano’s. . _ 1.50 Worlds Fair Tomato...... 90c 
“My Maryland” Tomato vee 4:30 Bolgiano’s “New Century” Tomato....... 1.50 
“The Great B. B.” Bolgiano’s Best Bolgiano’s “New Queen” Tomato 
I. X. L. Bolgiano’s Extremely Early .... “Ki of the Earlies” 
Bonny Best Tomato (Pure Stock)......../ 0c 
aul’s Success Tomato......... 8 . 
Livingston’ s Favorite Tomato ............ 90c New Jersey Red Tomato .............. Wc 
Burpee’s Matchless Tomato............. a Red Or Wade Tomato.......... 1.50 
Livingston’s Perfection Tomato........... 90c 
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THE Canning TRADE a 


AYARS UNIVERSAL CONTINUOUS CAPPER 
FOR ANY SPEED REQUIRED 
ABOUT 350 MACHINES IN USE 


CANNED FRUITS. VEGETABLES AND MEATS. 
JAMS, JELLIES AND PRESERVES. 
TABLE DELICACIES. 


BLUE LABEL KETCHUP AND SOUPS. 


BADGER, Seer McK. 4 ‘Dec., 9th, 19ilz, 


The Piller did 
its work very nicely and evenly, andin a very cleanly manner, without 
any waste whatever of peas. The Capper working in connection with this 
Filler, worked equally as well, giving us ‘no trouble whatever. We con- 
sider both these machines a very profitable investment, and would say 
we consider there is considerable saving on the Capper in the way of 
solder, time, and also in loss of goods on account of there being 


ALMOST'NO CAP LEAKS TO MEND. Yours truly, 
i Curtice Brothers Co. 


RICHARDSON & ROBBINS CO. ESTABLISHES 1055 


INCO@ PORATED 1903 


pover.vev.,._. December 6th, 1912, 


LONG DISTANCE PHONE, 
Ayars Machine Company, 
Salem, N. J. 
Gentlemen: 
The Universal Continuous Capper, which we purchased from you 


last season, did very satisfactory work; in fact, we have two of 
these machines that we have been using for the past five or six 


ears, and we have never had the least troybje with them. 
Yours truly, 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamitton, Ont., Sole Agents for Canada. 


ESTABLISHES 1868 INCORPORATED 1901 
~ CURTICK BROTHERS CO. 
Ayars Machine Company, a 
Salem, W. J. 
Gentlemen: 
We are glad to say that the Rotary Pea Filler and Universal Con- : ‘ 


Any Canner or Can Maker located on the Pacific 


Coast, no matter where, regardiess of size, is in 
my territory. If | have never supplied your wants, 
hen give me a trial. Those Canners now on my 
books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. 


E. J. JUDGE, SAN FRANCISCO 


356 MARKET STREET 
REPRESENTING 


Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 
Torris Wold & Co., (Can Making Machinery): J. F. Haller Co., (Washers and Fillers) 


WOLD TORRIS WOLD & COMPANY WOLD 


218-230 N. JEFFERSON ST. CHICAGO, ILL. 
SANITARY 
CAN 
MACHINERY 
THAT IS Sanitary Can Lock and Lap Seamer 
EFFICIENT 
DURABLE Just as it was seen at the Conven- 


tion. It is well built, Smooth Run- 
Is our No. 79 Lock Seamer without AND ning and guaranteed to do the work. 
the Soldering Device. It is used and 
recommended for Baking Powder, 
Coffee and other Dry Can Bodies. _ 


SIMPLE You can depend on this machine to 
work when you want cans. 


MAKERS OF HIGH CLASS,. HIGH SPEED 


WOLD] AUTOMATIC CAN MACHINERY, PRESSES and DIES | WOLD 
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QUICK SALE 


Sprague Rotary Capper, $500.00 
Sprague Rotary Liquid Filler, 150.00 
Sprague Bath Room Clock, 25.00 
Set Squaring Shears, 10.00 
Bliss Stud Press, 25.00 
’88 Sprague Corn Cutting Machine, 75.00 
Knapp Strip Labeler, (few parts missing) 15.00 
Hawkins Universal Wiper, 50.00 
Burt Wiper, 25 00 
Special Rotary Bean Filler, 50.00 
Bucklin Rotary Pea Filler and Syruper, 25 00 
Conant Air Compressor, single acting, 4in. 10.00 
Clark Air Compressor, single acting, 4 in. 15 00 


Stickney Air Compressor, double acting, 4 in. 25.00 


Stickney Air Compressor, double acting, 5 in. 35.00 With; Improved Sliding Doors, doing away 


Blake Steam Pump, Duplex, 44—23, x4, 35.00 
with the hinged tracks, giving in- 
Blake Steam Pump No. 2%, 25.00 increased aia 

Combined Engine and Pump, (parts missing) 10.00 yea 

Belt Driven Rotary Pump, 2 in. 15.00 Edw. Renneburg & Sons Co. 

Belt Driven Rotary Pump, 1% in. 10.00 J 


Machine and Boiler Works, 
HENRY R. STICKNEY, 


WORKs: OFFICE: 
ATLANTIC WHARF 2639 BOSTON ST. 
Boston & Lakewood Ave. . Baltimore, Md. 


MORRAL BROTHERS Morral, Ohio 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


Read what two of the leading canners of the United States have to say about 
the Morral Corn Cutter. The companies have replaced all other cutters with 
THE MORRAL CORN CUTTER Either single er double cut Morral Cutters and each company has 26 Morral Cutters in use. 


— 


TESTIMONIALS 


Eureka, Ill., Feb. 22nd, 1912. 
Morral Bros., Morral, Ohio. 
GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during 
the past two seasons and our experience with them has been so satisfactory 
that we are enclosing our order herewith for eighteen more in order to re- 
place all the cutters of other makes which we now have, and thus make our 
entire equipment at both plants of Morral Cutters. 

The principal advantage we find for your cutters is in the feed. It 
takes ears of various shapes and sizes without strain on the machine, and 
what is more important without clogging the machine and thus saves both 
time and corn., both of which are especially valuable in a canning plant. 
We also find that the cost of repairs for your machine is only one-third to 
one-fourth the amount averaged by other machines we have used. 


PATENTED Yours very truly, 
DICKINSON & CO. 
By Richard Dickinson. 


Messrs. Morral Bros., Morral, Ohio. Circleville, Ohio, October 3, 1912 
GENTLEMEN :— 

It gives us great pleasure to reply to yours of the 2nd We now have our plants equipped with twenty-six of your double 
cut Cutters and would not think of again using a single cutter. : 

Corn cut with your double cut has pleased the jobbers and consumers to such an extent that they will not have the single 
cut. All our tests figure that we save the price of your double cutter each year over Cutters we previously used in the way of capacity, 
maintenance and durability. If any packer doubts this assertion send him here during our packing season. 

Yours respectfully, C. E. SEARS & CO., By H. M. CRITES. 


WRITE AT ONCE TO MORRAL BROS. FOR PRICES AND FURTHER PARTICULARS. 
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THE Canning TRADE 


This “white city” kitchen is 
the cleanest and cheapest way 


HUNTLEY MFG.COMPANY, 
SILVER CREEK.NN. 


an you satisfy 
all those who ask_“is your factory, 
is your pack sanitary’? 


Who knows—it may be a Government Inspector, it may be a customer who will ask 
you if your factory is sanitary, if your pack is sanitary? Today hundreds of fancy re- 
tailers are placarding in the most conspicuous manner the fact that they handle nothing 
but sanitary canned goods. The public, several million of them, are crying for and de- 
manding that the Government see to it that the canner has a sanitary factory and puts 
out sanitary goods. Surely, Mr. Canner, it is better for you to do it now of your own 
Sree will, clean up and keep clean, than to be compelled to do so later. There will be 
more laws soon on sanitation, if your plant is not sanitary now it will soon have to be, or 
its doors will be closed. Suppose you s|jp in ahead of the law—make a “‘leader’’ of the 
fact that yours is a sanitary plant; start in by installing this sanitary peeling and prepar- 
ing system, which will give you a clean ‘‘kitchen’’—a clean output. Clean, dry and 
sweet—the utmost in systematic economy; an outfit which gives you clean, pure goods 
at less cost per can than you can possibly put up by any other system or method. Purity 
and cleanliness cost you nothing—not a cent; we can prove it by the words of scores of 
users of this ‘“Monitor-Thomas’’ Sanitary Peeling and Preparing Table. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


Pacific Coast Agent C. J. GROAT, 601 Concord Bidg. PORTLAND, OREGON 
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BALTIMORE, MONDAY, APRIL 7, 1913. 


POLP CANS 


Five Gallon Rectangular 


.-- OF... 


Onusually Good Quality 


SOUTHERN CAN CO. 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


Throughout the country this has undoubtedly been the 
greatest week the canning industry has ever seen. From 
almost every section have come reports that canners, whole- 
salers and retailers have all been talking and advertising 
canned foods. More people have learned the value, whole- 
someness and economy, as well as the extensive variety, of 
canned food this week than ever before in a like period of 
time. Some sections have been more energetic in this re- 
gard than others, but all sections have done something. 

The north and western part of the country, up in the 
great plains regions, where canned foods are their staple 
articles of diet, because nature does not produce any other 
form of food than the grains, the activity has been most 
marked. In the Central West the disastrous floods have 
taken the minds of the people from this question, but the 
calamity has automatically made an increased market for 
the goods. In New England and upper New York much 
good work has been done, all the canners joining in the 
boosting of their goods, and the storekeepers heartily en- 
dorsing their every action. In the South and Southwest 
the people have been told in no uncertain ways of canned 
foods, and all there is to know about them, mainly by the 
canners who supply these sections. Thus, for instance, the 
Baltimore canners have been lavish in their expenditures of 
money for advertising in those sections, because it is there 
their goods are consumed, and naturally they advertise 
where their market is best. In this immediate section not 
so much has been done, for two reasons. In the first place, 
the great packers of this city sell their goods in the South 
and West, and therefore have confined their efforts to those 
sections ; and in the second place, everybody seems to take 
it for granted that everyone in Baltimore, in particular, and 
in Maryland and in this section, in general, knows all about 
canned foods and is familiar with them. This is an un- 
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doubted mistake, for there are thousands upon thousands 
here that could learn much of the goods and their uses ; but 
it is a difficult, if not an absolutely impossible thing, to make 
the smaller packers of this section do anything for their 
own benefit, particularly in the way of advertising. 

But there is little doubt but that the week’s efforts will 
well repay the expenditure of time and money, and that 
the entire industry will receive an impetus from the move- 
ment greater than anything ever before done for it. 

Reports of damage to the canning plants and firms in 
the flooded district are very slow in coming in. It has been 
learned that the cyclone which created havoc in Omaha on 
Easter Sunday, the 23rd, stopped on its way East to dis- 
mantle the great canning plant of the Empson Packing Co., 
at Longmont, Colo. They were at work repairing and 
im proving the plant, and the wind caught them at the worst 
possible moment, doing thousands of dollars damage. In 
the Genesee Valley of New York considerable damage has 
also been reported from floods, the Winters & Prophet Can- 
ning Company, of Mt. Morris, being one of the heavy suf- 
ferers. The experiences of one marooned in Indianapolis 
are well described by Mr. Harry M. Kronau, well known 
throughout the industry, who was caught in that city, and 
who writes The Canning Trade, giving his experiences. 
The calls for assistance have been generously responded to 
by many of our leading packers, and whole carloads of 
goods made up in a short time and shipped to the afflicted 
districts. 

This city was the scene this week of the seizure of 
1,000 cases of tomatoes, packed by one of the old packers 
on the Peninsula, the seizure being made by the State au- 
thorities because the goods contained added water. As a 
warning against like foolishness the names and full par- 
ticulars should be published broadly, for after all that has 
been said there is no excuse whatever for such actions. 
Omitting the name, the facts are as follows: The packer 
originally sold the goods for interstate shipment, but as 
they had been ellegally packed, water being used, he de- 
cided to make the declaration on the labels. Accordingly 
he printed the labels to read, “With 10 per cent. added 
water.’ But upon learning that the Government was ready 
to seize the goods after they had left Maryland’s soil, he 
withheld them and sold them to one of our cut-rate bar- 
gain stores here in Baltimore. Not wishing to expose the 
presence of water in the tomatoes to the buyers in his own 
State, he re-labelled the goods without removing first label 
and attempted to deliver them. He has found to his sor- 
row, however, that the State authorities are as wide awake 
as the Federal, as they now have posession of them. Un- 
less this packer has recently changed his methods he is one 
of those packers who use the old ‘dip box’ after filling, un- 
der the excuse that he is thereby “exhausting.” He knows 
that it is not an exhaust, but is actually a filling with added 
water, and at that the dirtiest water, because in passing the 
cans through this box all the accumulated dirt on the cans 


is washed off, and then filled back into the goods. It is 
virtually dish water, in one sense. 


We are not surprised to learn of this most recent seiz- 
ure, and we will not be surprised to see many more for the 


same cause.. There were not a few packers, last season who 
were “just a little too smart” for the law. They got the 
water into the cans without being seen, but the question is 
now to get it out again, or to get the goods consumed—not 
merely sold and delivered—without this water being de- 
tected. 

In the market there is practically nothing moving ; bus- 
iness is of the smallest, only such orders as are urgently 
needed coming to hand, and the result is no changes or ac- 
tivity. 

Real spring weather seems to have come to stay, and 
much progress is being made with farm work. In sections 
not affected by the floods preparations for seeding peas have 
progressed to a far point, and some of them are going into 
the ground. Tomato seeds have been planted in the hot 
beds, and the growers have shown more indications of 
coming to terms on contracts. Buyers, howevers, show no 
inclination to place further business of consequence as yet. 


Principles of Organization. 


Some reasons for becoming a member of the National Canners’ 
Association are as follows: 


To get acquainted with other business men. 

To learn from other canners actual trade conditions. 

To better trade credits and collections in general. 

To learn that good conditions are not the result of individual 
effort. 

To get better results by co-operation. 

To learn to work together for the common good. 

To help support the canning industry since the canning in- 
dustry supports you. 

To do your share in keeping factories and business methods 
clean and attractive. 

To get for canned foods the endorsement of the best schools, 
churches and housewives. 

10. To get-away from self, find good in others and be one in the 
best association, composed of the best canners having the 
best factories, doing the best business, with the best buyers 
at the best terms and all to be made better as the member- 
ship increases. 


A SWARM OF BEES. 


patient, B prayerful, B humble, B mild, 
wise as a Solon, B meek as a child, 
studious, B thoughtful, B loving, B kind; 
sure you make matter subservient to mind; 
cautious, B prudent, B trustful, B true, 
courteous to all men, B friendly with few; 
temperate in argument, pleasure and wine, 
eareful of conduct, of money and time, 
cheerful, B grateful, B hopeful, B firm, 
peaceful, benevolent, willing to learn; 
courageous, B gentle, B liberal, B just, 
aspiring, B humble, because thou art dust, 
patient, circumspect, sound in the faith, 
active, devoted, B faithful to death, 
honest, B holy, transparent and pure; 
dependent, God-like, and you’ll be secure. 

The opportunity of making happy is more scarce than 
we imagine; the punishment of missing it is never to meet 
with it again; and the use we make of it leaves us an external 
sentiment of satisfaction or repentance.—Fruit Magazine, Van- 
couver, B. C. 
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The New York Market 


Business slowly increasing—Many excellent displays for Canned Food Week—A big 


success here—Full effects not yet felt—Tomatoes showed only fair movement— 
Improvement in peas—Picked up in the market. 


Reported by Telegraph 


New York, April 4, 1913. 

The Market.—LBusiness during the week in retail cir- 
cles has been largely influenced by the canned foods week 
in progress in the important stores and in many of the 
smaller ones. The situation in this particular department 
has therefore, improved, though aside from this there were 
no important events. Buyers undoubtedly sought liberal 
stocks during the previous week, but this week they have 
confined their purchases to such stocks as were required to 
keep their stocks intact. Retail purchasers were liberal in 
their views. ‘That much seems certain from what has been 
heard. In the wholesale and jobbing ends there was noth- 
ing of importance beyond the routine of the season. ‘Toma- 
toes maintained about the same position as formerly and 
there was little change in corn, while other important grades 
and varities held their own. Dealers are not anxious to 
take on much additional stock, though occasional buyers are 
coming in and placing orders for more liberal stocks. It 
is, perhaps, the advanced guard of those who will ultimately 
largely increase the movement among the trade. Condi- 
tions in most varities are practically the same as they have 
been for some weeks, excepting as the season advances 
there are more purchases of those sorts which are most 
wanted by consumers. ‘The prospect is considered promis- 
ing, and the situation offers nothing which can be taken as 
discouraging. ‘The known small stocks of most varieties 
ought to have the effect of largely increasing demand within 
the near future. Asparagus has weakened a trifle, though 
no actual reduction in quotations has resulted. Berries are 
not as strong, but these varieties are looked upon as the re- 
sult of the efforts of holders to clean up their stocks, which 
in some instances are slight. 

Tomatoes.—A fair movement is reported by jobbers 
in full standard No. 3 tomatoes, based on 8oc. to 82/c. 
f.o. b. factory in carlots. There are lots on offer in No. 3 to- 
matoes at 774c. factory, but quality is below grade wanted 
by New York jobbers. No. 2s are offered for quick ship- 
ment at 6oc. to 62Y%c. factory. A somewhat easier tone is 
noted in No. 10s for quick delivery, and business was possi- 
ble at $2.70 per dozen f. 0. b. factory. There was a little 
more interest reported in futures, though jobbers are confin- 
ing their attentions to the better grades. At the close Mary- 
land packers quoted 8oc. to 82%c. on No. 3s; 60c. to 62M%e. 
on No, 2s and $2.40 on No. 10s f. 0. b. factory season’s de- 
liverv. 

Peas.—There is a better feeilng in spot peas of fine 
grade, and in some instances holders are stronger on Alaska 
No. 1s at $2.25. No. 2s offer at $1.60 and No. 3s are 
firmer based on $1.35 a dozen. Future Alaskas in fine sorts 
are firmer, based on $1.35 a dozen. Future Alaskas in fine 
sorts are held now at $1.75 for 1s; $1.50 for 2s and $1.20 for 
3s laid down in New York. Packers, as a rule, are confin- 
ing offerings to the finer sorts, but in no case ds there a 
pressure to sell. Southern peas are offered a little more 
freely. It is possible to shade prices on some grades. 

Corn.—Fancy Maine stock closed steady on the late 
decline. There is little interest shown in cheap corn, and 
the market seems to be lower on ordinary grades in West- 
ern stock. Spot corn is offered freely based on quotations 


for Maine fancy. Ordinary grades are easy. So far as 
can be learned, no damage was done by the floods to the 
carryover stocks in the hands of Ohio packers. 

String Beans.—String beans are a litte easier on No. 
3 Refugees, based on $1.15 per dozen laid down. A rather 
firm tone is reported on No. 1s. Southern No. 1o green is 
getting a fair call at $2.40 here. 

Asparagus.—There has been no intimation as to the 
opening prices on 1913 pack. California old pack is in good 
supply among jobbers, and the tone is easy on small grades. 
A good deal of stock is pressing for sale from jobbers at 
concessions. Buyers are showing very little interest. 

Spinach.—A better interest is noted in spinnach and 
some late sales have been noted at outside figures. 

California Fruits—A good deal of firmness is _re- 
ported now in all descriptions of fine grades of California 
peaches, apricots and pears. Jobbers report a good outlet to 
the retail trade, though the business done is said not to be 
above the average for the season. Reports from all Cali- 
fornia points are to the effect that packers are a good deal 
firmer in their ideas on all extras and the extra standard 
grades. 


Peaches.—A better demand is reported for spot Cali- 
fornia lemon cling peaches, and on No. 2% extras sales are 
reported at $1.95 a dozen. ‘There is less interest in yellow 
frees and Southern unpeeled pies. Business in the latter 
has been covered at $2.75 per dozen here in No. tos. 

Apricots.—Spot apricots are held yore firmly, based 
on $1.50 for No. 2% standards. 

Pears.—There is a good interest in pears and stock 
of California Bartletts are in close compass. Spot pears 
seem to be wanted, based on $1.80 per dozen for extra stand- 
ard 2% cans. 

Pineapple.—Hawaiian pineapple is strong. No. 10 
pie grated from the South offers at $2.05 to $2.15 f. o. b. 
factory. 

Rhubarb.—Is moving a little more freely n the No. 
10s. 

Salmon.—All fine grades in spot salmon are meeting 
a larger outlet based on quotations. As a rule, however, 
buyers are content to take what stock they need to cover 
wants of the moment. There is a fair business in progress 
in pink salmon, based on 75c. a dozen laid down. Some 
factors in the West are asking above this figure delivered 
here. A few lots of No. 1 flat Chinook salmon are to be 
had at $2.35 a dozen. No. 1 half-pound flats are firm at 
$1.30. Few lots are available. No. 1 red Alaska is held at 
$1.42'%4 per dozen here. ‘There is no pressure to sell. Pink 
talls are offered a little more freely at 75c. Medium red is 
weak. 

Sardines.—Domestic sardines rule steady. A fair in- 
terest from jobbers is shown at the late advance. Im- 
ported sardines are more firmly held. Key one-quarter oils 
are firmer than keyless. 

Crabmeat.—Crabmeat is steady. 

Lobster.—Is held up to full quotations here. 

Oysters.—A fair call is noted and a fair business is 
in progress. 

A little more call is noted for small fruits. 


| 
| 
| 
| 
| 
| 
| 


i 
ql 
4 
4 
i! 
i 
j 
: 
{ 
| 
| 
j ; 


i0 


Blackberries.—One holder offered the remainder of 
his stock at 65c. f. o. b. Baltimore for No. 3s. It is said 
that he disposed of it immediately. This price was not due 
to inferior quality, but solely to the fact that the holder de- 
sired to dispose of the remainder of his stock at once, and 
have it out of the way. Others are firm in their views and 
prices are unchanged. 

Strawberries.—Not much change in the situation. 
In nearly all instances holders are firm in their views, and 
sales are made in small lots to satisfy present requirements. 
Business has improved slightly in No. 10s, but other grades 
are unchanged. 

Raspberries.—The market continues about as pre- 
viously reported, but there is, perhaps a slightly increased 
demand in some quarters. The fact that dried berries are 
hard to obtain has some influence in increasing the demand 
for the canned sorts. Most holders are firm and refuse 
concessions. 


Gooseberries.—The sale has improved scarcely at all, 
even under what is supposed to represent the spring de- 
mand. In the main, holders are determined to have their 
price, regardless of whether they are getting rid of their 
stocks rapidly or not. Demand is not as strong as it used 
to be at the best. 


Blueberries.—Demand increased a little in the inter- 
val, with sales in a general way quite up to the average of 
the season. In the main, however, the market is unchanged 
and business is done only as the stocks are needed for im- 
mediate use. Not many Maine berries are offered, but 
Southern pack seem to be in fair supply. 


Plums.—The market is quiet, but all supplies are 
held firmly up to quotations, with green gages strongest, 
and yellow egg wanted in small lots principally. Nearly all 
holders are confident of the future and refuse to make con- 
cessions, unless for the purpose of influencing trade to take 
out what supplies may be remaining. The supply of the 
favorite sorts seems to be decreasing, and holders are firm 
in their views. 

Pears.—The market is steady, with California sorts 
about cleaned up in first hands, and Southern pack held 
firmly up to quotations, though without much attempt to 
secure values for anything expecting the very best It is 
understood that supplies of the best grades are relatively 
light, and that improvement in price will likely follow the 
present light movement, even though it seems small. 


PICKED UP IN THE MARKET. 


Chicago reports the sale of 4,000 cases of Western 
peas to a big jobber at a price averaging 75c. laid down. 
The reason for this low price could not be learned. 

A sale of 1,000 cases of medium red Oregon salmon 
in half-pound cans was reported at 7oc. for shipment from 
the Coast. It was said that not much is available at that 
figure. 

One block of 500 cases of unpeeled pie peaches was 
reported picked up at $2.50 f. 0. b. factory. Stocks of this 
variety are said to be closely cleared up in the South. 

Small and medium sizes in asparagus are offered more 
freely. A good deal of stock is pressing for sale from job- 
bers at concessions. Buyers are showing very little inter- 
est. 

A few lots of No. 2% extra standard lemon cling 
peaches are available for shipment from the Coast at $1.30 
f. o. b. there. The supply is said to be limited and demand 
somewhat active. 


No. 8 pie apricots are procurable at $2.50 f. o. b. 


Coast shipping points. The demand exceeds the supply, 
it is said. 


THE Canning TRADE 


According to a letter just received, exports of canned 
foods of all sorts from the Pacific Coast this season aggre- 


- gate. 1,396,000 cases, comprising 965,000 cases of California 


fruits and 43,000 cases of salmon. 


A block of 1,000 cases of No. 2 standard Blackberries 
was offered by one Baltimore broker at 65c. f. o. b. there 
The low price was justified on the ground that the broker is 
anxious to clean up his holdings and had no reference to 
quality. 

Maine corn canners report a good business in future 
fancy Corn during the last week or two. Orders have come 
from both Eastern and Western jobbers, and without doubt 
the entire State is now well sold up on its future pack. Some 
packers are expected to withdraw in the near future. 


C. E. Hume, of the G. W. Hume Company, San Fran- 
cisco, packers of fruit and salmon, is in New York, making 
his headquarters with Walter Townsend & Co. 


Several thousand cases of domestic quarter-oil sardines 
were made at $2.35 laid down here. 


A Norwegian cable says that owing to the failure of the 
sardine catch the market is bare. No increase in supply is 
looked for until the middle of May. 

The Greenhut, Seigel-Cooper Company have installea 
a display of 1,000 cases of canned goods in a space about 
200x400 feet. The department is under the direction of G. 
Byrne. 

W. A. Titus, of the H. G. Tomber Grocery Company, 
Scranton, Penn., has been a visitor in the West Side grocery 
trade this week. 

D. A. Roberts, a well-known dealer, of Norfolk, Va., 
made a flying visit to the New York market during the week, 
returning at the close of the day. 

F. L. Deming, of Deming & Gould, Chicago, has been 
in this market looking over the salmon situation. 

Increased pressure to sell old crop Western corn is 
reported from various quarters at 50c. laid down. 

One sale of 2,000 cases No. 3 full standard Tomatoes 
is reported at 8oc. f. 0. b. factory for New York account. 
Poorer stock has sold at lower prices. Buyers are more 
particular in selecting quality. 


CANNED FOODS WEEK. 


The larger retailers in and about New York made an 
important feature of Canned Foods Week, and elaborate 
displays were the rule. In some of the stores the entire 
grocery department was occupied with displays which com- 
prised all varieties and grades of canned foods. 

The sale of all sorts was largely increased, retailers 
said, but they hope that beyond that the advertising value 
of the week will extend and increase trade in these desir- 
able food products for weeks and months to come. It was 
remarkable how many visitors expressed astonishment at 
the great variety offered, and declared that they never sus- 
pected the sorts obtainable were so numerous and so varied. 

At the small retail stores the displays were not so elab- 
orate, but were sufficient to cause customers to feel sur- 
prised at the opportunities which have been overlooked, or 
passed with indifference in the past. The effect of this 
week will be to largely increase the acquaintance of the peo- 
ple with the great variety of canned foods. 

It seems almost certain, however, that the movement 
will not result in the best effects if it is not followed up 
with proper advertising and proper effort to refresh the 
memories of those who were first introduced to the goods 
during the progress of this country-wide exhibition. It 
was a success. That much has already been demonstrated. 
But it will require constant effort to insure the greatest suc- 
cess, the continuation of business in the future. 


“HUDSON,” 
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E. W. BLISS CoO., 25 apaMs sTREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


For a Positive Test 


Bliss No. 15-K Round Can Tester 


It receives the cans from the end soldering machine, automat- 
ically clamps and charges them with compressed air and carries 
them through the testing tank. The cans during submersion re- 
main close to the surface and leakers are readily detected and re- 
moved. The revolving carrier has a worm wheel drive which im- 
parts an even and uniform motion, reducing agitation of water in 
testing tank. The machine takes cans from 2 to 5 inches in diam- 
eter by 2 to 6inches in height, and operates at the rate of 120 a 
minute. We build a larger machine, No. 16-K, for gallon cans. 


“Builders of the Complete Line” 


Can Machinery Catalogue 14 T, on request 


CAMBRIDGE = = = = = N. We 


SEEDS 


We have both the experience and the equipment - 


necessary for producing strictly high grade Seeds 


Cabbage Cucumber Beans 
Peas Corn Tomato 


and Everything in Seeds 


Write for prices for present or future delivery 


JEROME B. RICE SEED CO. 


Cambridge Valley Seed Gardens 
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The Chicago Market 


Packer object to the statement of equal cost in packing corn and peas—More life in the 


corn market—Improved demand for tomatoes—Canned F6é®d Week well taken 


advantage of. 


Reported by Telegraph 


Chicago, April 4, 1913. 

The Weather.—Bright, fair and pleasant weather 
prevails in Chicago this week, typical April weather with 
showers alternating with sunshine. Good canned foods 
weather for everybody. 

The Brokers say that trade is better and that buyers 
are more chipper and cheerful, and that they are showing a 
disposition to inquire about prices and offerings. 

Canned Peas.—! am in receipt of a letter from a vai- 
ued friend and adviser, who writes me as follows: 

“While reading your article in “The Trade” of March 
31st it seemed to me that you had been wrongly informed 
as to the relative cost of packing corn and peas. You said: 
‘Peas are now bringing 50 per cent. to 60 per cent. more 
than corn, and are really cheaper to pack than corn, though 
a less sure crop.” The actual facts in the case are that at 
present prices packers are paying per ton for corn, labor, 
cans, etc., the standard corn in No. 2 cans, can be packed 
for a cost of 55c. per dozen. 

“On the other hand, basing the cost to pack peas in 
1913 on the cost of pea seed, tin cans and labor, and esti- 
mating the probable yield in New York State at 33 1-3 per 
cent. greater than the yield in 1912, the cost to pack peas in 
No. 2 tins will be right at goc. per dozen, f. 0. b. factory. 

“I am afraid your article will create a wrong impres- 
sion among the jobbers as to the relative cost to pack the 
two items, and I know you well enough to know that you 
will be the first to correct and acknowledge a mistake.” 

In reply, I say that I have been told by packers that 
owing to the fact that peas were mowed and then taken 
to the viner, and thereafter required but little hand labor 
in handling them; that packing peas was a machinery prop- 
osition almost from the planting to the table, and repre- 
sented a minimum expense in packing. 

Of course, the consideration of yield, the land value, 
the cost of seed this season, and all those conditions have 
to be taken into account, but I know that there is an impres- 
sion prevailing, even among packers, that peas can be 
canned, the item of time and labor considered, more cheap- 
ly than any other canned product. 

However, herein is a statement from a reliable and 
practical canner as to the cost of packing peas last season, 
and I know that it is the truth. 

Maybe there are a number of important items of cost 
and risk in pea packing which the packers of other prod- 
ucts do not bring into their estimates. If so, I am glad to 
arouse a spirit of investigation on their part, as it may 
save them from rushing blindly into pea canning without 
knowing the cost. 


Canned Corn.—The market is livelier and there is a 
better inquiry for good trades. The opening of spring has 
injected better inquiry for good trades. ‘The opening of 
spring has injected some snap into business, and the ship- 
ping floors of the big grocery houses are crowded with goods 
for shipment and city delivery. 


The inquiry is for bargains in strictly standard and 
extra standard canned corn. Poor stuff is not wanted. 


Canned Tomatoes.—There is an improved demand 
for spot goods and goods for shipment. Buyers are not dis- 
posed to buy largely or freely, but their stocks are going 
down, and, in fact, have gone down to a point where they 
must be replenished soon and hence the interest shown. 


Canned Apples.—There is considerable inquiry for 
No. 10 Canned Apples, and sales of some importance have 
been made recently to Chicago buyers on a basis of $2.25 
for fancy New York and $2.co for fancy Michigan, f. o. b. 
Chicago. No. 3s are not wanted. 


Canned Foods Week.—At headquarters it is reported 
that the week is being very generally observed in all parts 
of the country, locally, Chicago salesmen and others, who 
have had occasion to go around State that three-fourths the 
retail grocery stores and delicatessen stores in the city of 
Chicago are making displays and pushing sales. 

Others which make a specialty of green groceries (un- 
prepared fruits and vegetables) have preferred not to give 
canned foods a paramount preference over their garden 
truck and have taken no interest in the occasion. 


The floods and cyclones in the Ohio and Mississippi 
Valleys have to some extent diverted public attention from 
Canned Foods Week, which is, of course, unfortunate. 


WRANGLER. 


SOME EXCELLENT ADVERTISING OF CANNED FOODS. 
VYhe Past Week’s Daily and Weekly Press Extolled Their 


Merits.—Some Samples of These Boosts. 


Last week being Canned Foods Week, the press of the 
entire country joined in singing the praises of this most ex- 
cellent kind of food. Some sections of the country took bet- 
ter advantage of their opportunity than others, and were wise 
enough to make hay while the sun shone. The Northwest, in 
particular, seemed very much stirred up over the event, the 
papers of Minneapolis and St. Paul, in particular, doing splen- 
did missionary work, and in all the leading dailies of the 
country large ads. told of the week and its intentions. Les- 
lie’s Weekly, in particular, gave a magnificent boost to the en- 
tire industry in general. They displayed photos of ideal can- 
neries, showing splendid sanitary conditions, and quoted Dr. 
Wiley and other famous food specialists as heartily endorsing 
the use of canned foods because of their wholesomeness and 
economy. 
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“THE Canning TRADE”’ assures us that by means of 
this advertising we can reach all the corn packers who might 
be interested in an improved method of packing corn, and 
that is the reason we advertise here, instead of spending time 
and money visiting canners. 


We ask no one to take our claims on faith; we have 
samples to submit. The corn packer can be the sole judge 
as to the value of our claims as shown by these samples. 


The sample we will send must be at least six months old, 
as corn canning ended six months ago. As a fact the sample 
is older than that. If it has the aroma, flavor and tender- 
ness we claim—like fresh corn—there can be no question as 
to its keeping, as that is before you. We will sign any 
guarantee as to purity and freedom from preservatives, etc., 


ETHOD 
OF 
PACKING CORN 


you care to draw up. Before you part with a penny we will 
tell you everything you want to know—except how to do it. 

That is what you pay for. 

The cost to pack this new kind of corn—absolutely differ- 
ent from anything on the market, because this corn tastes 
right—is not greater than your present cost of packing 
ordinary standard corn; and the cost of the mechanical 
changes in your present plant will be covered by a few 
hundred dollars per corn line. 

Is’nt it worth $1000 to change your corn pack from the 
50c per dozen class to the $1.00 per dozen? 

The right to use this process will be sold to responsible 
corn packers for $1,000 cash, and protectoin given in a limited 


territory. Only such need apply. The right to reject any 
or all applications is reserved. 


FOR FURTHER PARTICULARS, APPLY TO | 
G. H. & W. iP HOWARD, 


Attorneys For the Pattentee 
BALTIMORE, MD. 


Continental Trust Bidg. 


NO MORE SWELLS 


SCHAEFERS CONTINUOUS AGITATING COOKER 


Marvelous 
Saving in 


LABOR 
STEAM 
POWER 
TIME 


FLOOR 
SPACE 


PRACTICAL 
FEATURES 


AGITATING 
CONTINUOUS 
CHAINLESS 
TRAYLESS 


ALL WORK- 
ING PARTS 
OUTSIDE 


A spiral, Steam Cooker, having a pocket for each can, same being rolled back and forth through seven runs, insuring a uniform 
cook and obtaining a temperature of 10 to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary 
process. With this machine your swells will not average one can in ten thousand cases, or a quarter million cans. These are strong 
statements, but they can be substantiated; consequently every Canner should install these cookers. 


BERGER & CARTER COMPANY 


CALIFORNIA SPECIALISTS IN CANNING AND PACKING MACHINERY 


LOS ANGELES SAN FRANCISCO SEATTLE 
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The trade press of the country gave generously of their 
space towards the promotion of Canned Foods Week, and 
many special and splendid articles appeared. The New Eng- 
land Grocer and Tradesman, of Boston, devoted their issue of 
March 28 particularly to canned foods, and they had numerous 
excellent articles calculated to interest the retailer. 

As a sample of these we draw attention to their editorial, 
in which, in part, they say: 


The Canning Industry and Economy. 

Not only does the canning industry furnish the people 
with an abundance of wholesome food at low cost, but it is one 
of the greatest elements of economy in the whole country. 
The canning industry is the great preventer of waste; it res- 
cues annually thousands upon thousands of tons of delicious 
natural products, fruits of the earth, and places them in cans, 
to be held in a wholesome and fresh condition until the peo- 
ple, compelled by their natural wants, all in good time and at 
their leisure, can consume them to the best advantage and 
to the greatest benefit of their health, strength and general 
prosperity. 

The canning industry has stimulated the industry of grow- 
ing fruits and berries, vegetables and of the fisheries. It has 
created a demand which might exist, but which could not be 
supplied were it not for the canning industry. It is the sur- 
plus, the overproduct, the overplus, beyond what can be natu- 
rally consumed fresh, of many articles which is put in cans. 


A few years ago we had occasion to drive in a carriage 
through a peach orchard in the town of Lincoln, Mass., and 
such a sight as we there beheld never before or since greeted 
our eyes. 

As we drove through the orchard the carriage wheels lit- 
erally ground paths through the peaches, which lay upon the 
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chy A—Canners Fire, Top Section and Stend. 
: B—Tinners Fire, Top Section and Stand. 


. The No. 75 Factory System is all that a canner or tinner 
+ could wish for to produce the right kind of heat and plenty of # 
; it for his work. The capacity of the No. 75 Factory Systemis % 
% from one to twenty fires with any combination of piping or fires 
that may be required as illustrated. Compressed air can be used 
; ifdesired. The Canner’s Fire ‘‘A’’ has two heating surfaces, the =, 
% gas is superheated before it is burned and producesanintensely 
hot blue flame burning from each side to the center. It has * 
; subfilame forthe generator so that the heating flame can be turned 
® lowifdesired. It will quickly heata3’’ capping steel. Standard 
* piping and fitting can be connected by any local mechanic. All 
; leading jobbers of Canner’s Supplies will furnish same at factory %, 
price or we will ship direct if cash accompaniesthe order. Send 
for catalog —its free. 
; No 75 Factory System, including 10 gallon tank, compound 
brass pump, gauge, air valve, shut off valve, filler, plug and 


Canner’s Fire only “‘A’’ top section and stand......... 4.50 net 
Tinner’s Fire ‘‘B’’ top section and stand............... 4.00 net 
Flame Soldering Fire Burner ‘‘C’’........................ 1.50 net 


CLAYTON & LAMBERT MFG. CO. 
DETROIT. MICH, U. S.A. 
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ground several inches deep. These peaches could not be mar. 
keted fresh—that is, only a very small percentage of them— 
and the grower was exerting all his resources to market as 
many as possible fresh. 


It would be difficult to estimate how many tons of peaches 
lay upon the ground in this one orchard. Years and years 
ago, before the canning industry reached its present perfec- 
tion, after as many of these peaches as could easily be handled 
had been marketed fresh, the grower would probably have 
turned his swine into the orchard to dispose of the rest of the 
fruit, which would have been partly consumed and partly trod- 
den into the earth, the most of it undoubtedly decaying. Here 
was a splendid surplus which must go to waste because of the 
great and surprising bounty nature, unless rescued in some 
wonderful way. There were peaches galore at this season a 
few weeks or a few days, and then no more peaches for a year, 
when the canning industry was unknown. Now the canner 
steps in and gathers up this great surplus and places it in cans, 
preserving it almost in its natural, fresh condition, even re- 
taining much of the bouquet of the freshly gathered fruit, 
whereby all the year round the people may enjoy peaches, for 
of all fruits placed in cans nothing probably is more success- 
fully preserved than peaches. The canning industry prevents 
waste; it rescues the surplus and holds it until the people are 
able to consume it easily and naturally. There are many il- 
lustrations of the fact that much of the material canned is sur- 
plus; for example, in an article on receipts of canned fish in 
Boston last year it will be observed that only a few mackerel 
were canned. That was because of the small supply of fish 
and the insistent demand for the fish fresh, soon there was lit- 
tle surplus to can. 

In conclusion, the canning industry is the great utilizer of 
the surplus, and, therefore, the greatest and practical factor in 
the great business of providing food for the teeming millions. 


| 


Your Water Supply Prob- 
lems will Interest} Us, 


To every canner and packer an abundant 
supply of pure water is a necessity. The deep 
artesian well is the safest, surest and most 
sanitary source of supply. If desired, we can 
refer you to a reliable well contractor. Our 
expert well engineers will advise you freely. 


WE MAKE 
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Nii DRILLER COMPANY 
BEAVER FALLS, PA. 
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Seattle 


Market 


Considerable activity in the market—Medium red salmon cut heavily to force sales—Not 


all operators as yet have met this cut—Rumors of a cut in future red salmon— 


British Columbia preparing for heavy pack. 


Reported by Telegraph 


Seattle, April 4, 1913. 

Salmon.—There has been a whole lot doing in the 
salmon market during the past week, and developments 
are expected during thé coming week. The most import- 
ant event of the week was the cut in price announced by 
one big interest on the coast on medium reds, Offerings of 
this grade were made as low as 80 cents, as against the 
opening price of $1.15. All packers and holders of me- 
dium reds have not as yet met the cut, preferring to hold 
what medium reds they have than to let go at any such 
sacrifice. 

The fact of the matter is medium reds have been a 
drug on the market all along. There was not sufficient 
spread between reds and pinks to permit of much action 
on medium reds. As a result, a very large percentage of 
the medium red pack still remains unsold. Of course, the 
total supply is not large, estimated at from 200,000 to 
300,000 cases. But in addition to there being 1912 me- 
dium reds still on the market unsold, there are several 
large blocks of fish that have not yet been disposed of. 


The cut in the price of medium red fish has for the 
moment dashed the hopes of pink holders, who were 
about ready to lift prices. At that the dealers and pack- 
ers and the trade generally, as soon as they give the situa- 
tion a little thought, realize that pinks cannot remain low 
very much longer, in view of the almost certain light 
pack of such grades this year, when all efforts will be 
made to pack the higher grades, principally socKeyes. 


Although the drop in medium reds was disappoint- 
ing to holders of pinks, in all probability this weakness 
will soon disappear. It is very noticeable that pinks are 
vetting harder and harder to obtain, and no more so than 
this week, when offers at 70 cents have been turned down. 


Sockeyes are scarce. A few halves are offered here 
at $1.30, which is considered a very fair price, all things 
considered, 

As far as futures are concerned, the trade seems to 
took for lower prices on Alaska reds, and possibly a slight 
reduction on sockeyes. A ten cent cut on reds is the talk. 
\Vhat predictions are being made at this time, however, 
do not take into consideration the fact that the packers 
are confident they will be able to materially increase the 
demand by advertising between now and the time the new 
pack is ready for distribution. 

Philip A. Brady, a prominent Seattle broker, sums 
‘he situation up as follows: “Low prices which have pre- 
-ailed on pinks and chums will cause packers to avoid 
~xcessive packs this season This year the higher grades 
.! fish are expected to dominate the market. We are al- 
‘ost sure to have a small pack of cheap fish, and I look 


for prices of such stock to rebound in the near future. 
Under the circumstances, jobbers should sit tight and not 
give their goods away.” 

British Columbia packers are getting ready to put up 
a large output this season. Figures recently gathered in 
British Columbia indicate that the cannerymen are pre- 
pared to put up approximately 1,040,000 cases of fish. 
The Fraser River district is prepared to handle 600,000 
cases, Skeena River 140,000 cases, Naas inlet 50,000 cases, 
Rivers Inlet 120,000 cases, and scattering 130,000 cases. 
If this pack is realized, it will be 6ne of the largest ever 
put put up in British Columbia. ‘ 


Labor conditions seem to be easing up a bit so far 
as the Alaska situation is concerned. The Alaska Fish- 
ermen’s Union have signed an agreement for the season, 
and men are now ready to go north for the season. Fish- 
ermen’s strikes last year badly handicapped many can- 
neries which did not operate their own fish traps. 


It is reported here on very good authority that two 
big salmon cannery plants in Alaska have been sold to 
the Libby, McNeil & Libby interests, Chicago meat pack- 
ers. The plants said to be involved are among the largest 
in the North. It is said that at least a million dollars is 
needed to swing the deal. Libby, McNeil & Libby op- 
erated a cannery in the north for the first time last season. 


It is known that the company has ambitions to dominate 
the salmon business, and packers here are inclined to 
credit the report of their having acquired extensive addi- 
tional interests in the north. 


“SALMON.” 


MACHINERY FOR PORTUGUESE SARDINE BOXES. 


The introduction of machinery for use in making the 
tin boxes in which sardines are packed has been bitterly 
opposed by Portuguese operatives, and was one of the causes 
of a recent strike. However, the manufacturers are con- 
fronted with an increased cost of raw materials and must re- 
duce the other charges to the lowest point in order to meet 
competition, It would therefore seem that the present time 
is favorable for the introduction of machinery, but no great 
success could be won by the often-tried catalogue method, 
especially as some tin-box machines have been installed by a 
French manufacturer. American firms would have to meet 
the price offered by foreign rivals, who have the advantage 
of lower freight charges. 


Usual methods of sale are through salesmen, with three 
to six months’ credit on goods delivered c. i. f. Lisbon. Por- 
tuguese or French should be used in correspondence with 
sardine-packing concerns in this country [a list of whom is 
obtainable from the Bureau of Foreign and Domestic Com- 
merce, Washington, D. C.]. 


[Consul General W. L. Lowrie, Lisbon.] 
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“CLIPPER” PEA MACHINERY 


Pats Bev. 


Perfect Can Marker 
Will identify every can you pack 


{ Pea Cleaners; many sizes and styles Markers for Sanitary Cans 


Wide, Endless Belt Picking Tables 


The Miller Pea Drill 
Ventilated Hopper Trucks 
Individual Pickers 


Sample Graders, etc., etc 


Roller Bearing “‘Giant’’ Viner Feeders 


A. T. FERRELL & CO., Saginaw, Michigan. 
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LITHOGRAPHIC 


ROCHESTER. N.Y. 


COPYRIGHT 
STECHER LITHOGRAPHIC C 


CO. ROCHESTER,N.Y 


rod wo Fe 


COME TO THOS 


BUT HERES A BUT 
THATS BETTER, 
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GETS JUST WHAT 


ROCHESTER, N.Y. 
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REVIVAL OF CANADIAN OYSTER INDUSTRY. 


Government Taking an Active Interest — Canada Promises 
Competition. 


[Continued from Last Week.] 


Residual Dominion Interest In Oyster Fisheries. 


Under the agreement cited the Federal Government of 
Canada retains full legal right to regulate, restrict and license 
oyster fishermen, merely ceding any right to lease areas for 
individual culture, and has greatly relaxed the present oyster 
regulations. These regulations have been summarized by the 
Canadian Commission of Conservation as follows: 

Licenses are required from the Minister of Marine 
and Fisheries (costing 50 cents for each fisherman en- 
gaged). 

Closed season, April 1 to September 30. 

Size limit: Round oysters, 3 inches in diameter of 
outer shell; long oysters, 31% inches in diameter of outer 
shall. A permit may be obtained to catch small oysters 
for planting beds. 

Prohibitions: Sunday fishing; ice fishing; night fish- 
ing; digging for mussel mud within 200 yards of live oys- 
ter bed; digging for mussel mud in portions of Trout and 
Bedford Rivers, Prince Edward Island; use of rakes on 
beds prepared or planted by Department of Marine and 
Fisheries; use of purchase-power tongs, quahog rakes, or 
tongs other than those now in use in Prince Edward Is- 
land and New Brunswick. 

On January 22, 1913, the above-mentioned commission 
passed a resolution calling for a revision of these regulations 
to meet “‘conditions arising from oyster-culture operations now 
being entered upon in Prince Edward Island.”’ 


Areas Leased by Prince Edward Island. 

The Government of Prince Edward proceeded at once to 
develop the rights secured by the agreement of May 16, 1912. 
During the past summer a party of six surveyors took up the 
work of delimiting those natural beds which are still produc- 
tive and of plotting for lease the barren grounds in adjacent 
or other favorable localities. The whole of Richmond Bay 
was gone over by parallel trial lines, and since this bay sup- 
plies over two-thirds of all island oysters at the present time 
the value of this work is apparent. On October 17, 1912, the 
barren bottoms in Richmond Bay were thrown open to citizens 
of the island for leasing in 5-acre plots, and before November 
20, when the offer was closed, about 250 applications were 
passed upon. From November 25 to December 16 citizens of 
the island were permitted to lease the remaining areas in as 
large sections as desired, and about 50 applications were passed 
upon. After December 16, 1912, the remaining barren bottoms 
of Richmond Bay have been open to lease by outsiders, and 
even to foreigners; but while about a dozen applications have 
been entered since that time none of them have been, so far 
as known, on behalf of external parties. 

The terms of the leases call for a license tax of $1 per 
acre per annum during the first five years, $3 per acre per an- 
num during the remaining 10 years of the 20-year tenure. 
Areas not developed by the lessees revert to the Province. 
Upon termination, the leases are renewable by the holders or 
their assignees; but the Province may change the terms to 
any degree, imposing additional fees’or royalties at its discre- 
tion. 

In addition to Richmond Bay the oyster beds or areas at 
St. Mary Bay and at York River have also been partly surveyed, 
and it is expeced that they will be thrown open for leasing 
by island citizens on or about April 1, 1913. During the com- 
ing summer there will be three surveying parties in the field, 
and as many as possible of the following bays will be surveyed, 


in the order named, with a view to being subjected to leasing: 
Cascumpeque, Egmont, Bedeque, New London, St. Peters, Tra- 
cadie, and possibly some others. 


Applications for Leases. 

Before the Province had come to any agreement with the 
Dominion Government applications had been received from 
American companies for areas as large as 1,000 acres in ex- 
tent. Such overtures from supposedly expert sources were 
taken to indicate great possibilities for the industry. Recent 
reorganizations of certain New England oyster firms have been 
accompanied by advertising statements showing remarkably 
high profits; and the circulation of these statements, coupled 
with the phenomenal success of recent investors in the black 
fox industry, has been powerfully operative in causing island 
capital to seek investment in the oyster business. So far as 
Richmond Bay is concerned, the more immediately promising 
areas have all been pre-empted by local interests. As new 
areas are operated it is to be expected that near-by farmers 
and merchants, having the first opportunity, will take the 
superior sites. At least nine oyster companies have been 
formed for the exploitation of the areas already opened, 
and even the local fishermen who have taken out leases are 
affiliating with each other to effect the economies possible un- 
der large-scale production and to arrange patrol protection for 
their beds. 

It appears probable, however, that even after the demand 
of local parties has been satisfied there will remain a number 
of highly desirable sites. In any event there are already large 
areas having 16 to 30 feet of water which are considered diffi- 
cult of cultivation by island oystermen, but which might well bé 
operated by American companies, whose experience has been 
with beds of at least that depth. Such locations will be avail- 
able in almost unlimited quantities to outsiders. 


Successful Experiments—American Seed Oysters. 


A good measure of success for Canadian oyster culture is 
foreshadowed not only by the experience of oyster farmers in 
the United States, France, England and Japan, but also by the 
experiments conducted here by the Dominion Government and 
by private enterprise. Capt. Ernest Kemp, the oyster expert 
of the Canadian Government, has built two large artificial oys- 
ter beds which, although dating but from the summers of 1910 
and 1911, give every promise of being highly successful and 
productive. In 1910 an area of 4 acres in the outer portion of 
Richmond Bay was planted with 363 bushels of small oysters 
obtained from the bars off Ram and Curtain Islands in the same 
bay. The bottom was originally hard, but was covered with 
stones and eelgrass, which necessitated expensive work in re- 
moving; the seed oysters cost 35 cents per half-bushel basket. 
This bed is at present in excellent condition. In 1911 another 
4-acre tract was prepared near Caribou Island, off Pictou 
County, in the Straits of Northumberland, and was planted with 
about 25 barrels of Richmond Bay oysters. In the spring of 
1912, 200 barrels of American seed oysters were obtained from 
Warren, R. I., and placed upon this bed; but a subsequent ex- 
amination has not been possible, and the presence of the Rich- 
mond Bay seed oysters will tend to render this experiment in- 
conclusive. 

American seed oysters, however, have proved profitable 
on the beds of the two principal! private companies which have 
cultivated oysters in these waters. The grounds of the older 
firm have been given attention since 1871. The present own- 
ers have made important improvements, putting down hemlock- 
plank bottoms in some places on top of seaweed, and utilizing 
other cultch besides the usual shells. They have used both 
American and Canadian seed oysters with good results. The 
second company, located on the ‘inner’? Richmond Bay, has 
built its success principally upon the importation of young oys- 
ters from the United States, taking two carloads during the past 
season. The members of the company state without qualifica- 
tion that these young oysters adapt themselves to Canadian wa- 
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ters so as to develop thicker shells, absorb the distinctive flavor 


of the local oyster, and propagrate in spite of altered thermal 


and saline conditions. Their purchases were made at New 
Haven, Conn., and cost $4 per barrel of three bushels, contain- 


ing 2,500 individual specimens, f. o. b. in New England. A 
quotation of $3.50 is said to have been offered if the purchasers 
would accept oysters packed in sacks instead of barrels. 


Selection and Preparation of Beds. 
The bottoms where oyster beds are found have for the 


most part been originally fairly clear sand, although in some. 


cases submerged reefs or rocky bottoms have developed beds. 
Wherever the banks have formed they have become surrounded 


and embedded with silt-like detritus, apparently the result 
rather than the cause of their formation. The barren bottoms 
available for leasing are largely of the same character, the pres- 
ence of seaweed having to be reckoned with in many cases. An 


important consideration which remains to be investigated here 
is that of the food supply for the oysters; since the quantity of 
food organisms has been found to limit the quantity of oysters 


which can be grown on any bed. From the quantities of oys- 
ters formerly produced in island waters, however, it is evident 
that there must be sufficient food matter present here to sup- 
port from six to eight times as large a yield as the current one, 
if the proper sites are chosen. 


The method followed here in building new beds will in 
practice ordinarily consist simply in spreading the oysters and 
dredgings from live beds upon the empty bottoms leased, with 
the idea that the ensuing propagation will create a sufficiently 
good bed. The Dominion oyster expert, who has been instru- 
mental in the adoption of private culture as the solution of the 


* oyster problem, advises a foundation for beds of 250 to 300 


‘parrels of oysters or other shells per acre, upon which should 
be placed about 25 barrels of young oysters as early as possible 
in the spring—i. e., late in April or early in May. The spawn- 
ing period here is in the earlier part of July, and the fixation or 
catch of spat occurs early in August. Accordingly an addition- 
al supply of clean shell cultch, perhaps 15 or 20 barrels, should 
be distributed late in July just before the spat is about to settle 
and attach itself. 

In obtaining the set of spat the practice of selecting places 
where tides or currents insure its fertilization has not always 
been followed. Such currents also insure that the larval or 
free-swimming young oysters shall not all fall unto and clog 
the parent bed, and that the cultch put down to catch the spat 
shall remain clean and free of slime or sediment. A Canadian 
expert employed by the Government has developed a plan for 
determining within a day or two the date when the larval oys- 
ters are ready to affix themselves to the cultch as spat. The 
use of coated cultch from which the spat detach themselves by 
breaking off the coating from their own weight is being advo- 


cated. It has been proposed that the Government shall super- 
vise the procuring of seed oysters, and even possibly furnish 
sugh oysters free of charge. . While the supply of cultch shells 
is not so plentiful as in the United States, where a large propor- 
tion of oysters are shucked on the seaboard, it is thought that 
broken tile and stone can be introduced as cultch. 


Fishing and Marketing Methods. 


The Canadian oyster season opens on the ist of October, 
and the fishing boats are frequently lined up by the grounds on 
the morning of that day in order to be as prompt as possible in 
reaching the most productive beds. The market is almost in- 
variably glutted during the early part of the season from this 
eagerness to fish the best beds as quickly as feasible. This situ- 
ation is aggravated by the fact that the American season opens 
in September, so that American oysters have had time to enter 


Canada and take the edge off the Dominion demand before the 
Maritime oysters can be legally sold. The profitable beds have 
ordinarily been fished out by early in November, and rough 
weather and ice formation virtually close the season before the 
end of that month. Under the new leasing plan the annual 
returns made by the lessees are to cover the season ending No- 
vember 30 of each year. 


When taken, the oysters are packed into barrels without 
being graded and are shipped by freight to Montreal, Quebeé, 
or, in some cases, even to Toronto and Ottowa; a few go to 
Halifax. The freight rates are 60 and 70 cents per barrel to 
Western or Central Canada, depending upon whether the oys- 
ters are shipped from the Eastern or Western end of Prince 


Edward Island. The rate to Halifax is 40 cents per barrel, 
Shipments are in many instances made by the fishermen them- 
selves, but a number of shippers make a practice of buying and 
consolidating into large lots. The barrels are procured from 
local merchants at 20 and 25 cents each instead of 12%c., as 
in former years. 

[A blank form of the oyster lease used in Prince Edward 
Island will be loaned to interested American firms by the Bu- 
reau of Foreign and Domestic Commerce, Washington, D. C., 
from which bureau may also be obtained the names of lessee’ 
and oyster dealers in that island.] 


Increasing Trade at Kingston, Ontario. 
[Consul Felix S. S. Johnson, Kingston, Ontaria.] 
Owing to improved methods of handling oysters, the trade 
with Kingston has increased more than twofold during the past 
season. Shell oysters are sent to this port in paper-lined bar- 
rels which keep the contents in perfect condition and entirely 
free from contamination. The bulk oysters are sealed in tins. 
They are not put in with water as in past years, but are packed 
in solid and sealed. Beginning with next season shell oysters 


will be marketed in half barrels and in bushel boxes; at present. 


it is possible to purchase them only in barrel lots. 


Beans, Landreth Ciicumber, Short Prolific 
Dwarf Lima “ Chicago “ 
Beet, Landreth’s Best “ Boston Pickle 
Crosby’s “ B 
“Detroit 
“All other kinds 


D. Landreth Seed Co. 


SEASONABLE SEEDS--The Landreth Grade 


The Landreths’ Red Rock has obtained a reputation never before acquired by any other variety of Tomato. 
No such testimonials as to its merits have ever keen given to any other variety. 


The true stock can only be obtained from the 


Bloomsdale Farms 


Cobbege, tor Sugar Corn, Stowell’s Evergreen 
3s Squash, Boston Marrow 
out Tomato, Landreth’s Red Rock 
“All other kinds 


Bristol, Pennsylvania 
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ANNOUNCEMENT 


All 1913 models will be equipped with semi-automatic device for operating. 


No springs, no hand lever, no foot treadle, no complicated parts, nothing to wear out. 
Operator has only to place can under steel and the HANDY capper does the rest. The 
“greenest” hand that ever entered a cannery can run this capper with one hand, and one eye. 
He can’t make a poor job of capping. 

Its Capacity per hour depends upon speed at which machine is run; 6000 per 10 hours 
is easily attained. Can be run much slower if desired. 

If interested, get your order in early. No advance in price: $75 if ordered in April. 
$80 in May; $85 in June; $90 in July; $100 in August or September f. o. b. Baltimore. 


Testimonials: 


“TI wish to thank you for sending me the HANDY Capper; I find it is a useful and labor-saving machine. I am delighted with 
it. A man with only ove arm is useing it; it is just the thing for small canners.’’ 
WM. GOMM, FAIRHOPE, ALA. 


‘*We duly received your favor under date of March 9th and beg to report that we have installed the HANDY Capping Machine 
shipped us, and find that it is satisfactory in every respect. 
‘‘We note the proposition you make us on five or six additional machines. We just at present do not need quite so many, but 
if you will make us the same proposition on four of them you may ship them to us at once.” 
DUNBARS, LOPEZ & DUKATE, NEW ORLEANS. 


HANDY CAPPER MPG. CO. 


BALTIMORE AND HOLLIDAY STREETS - BALTIMORE, MD. 


fs FoR CAN NER 
CHICAG 


BRANCH OFFICES 
BALTIMORE: CINCINNATI STLOUIS. 
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THE CORN ROOT-APHIS IN ILLINOIS. 


By S. A. FORBES, State Entomologist, University of Illinois, 
Urbana, Ill. 


The farm entomology of Illinois is now at a point where 
further practical progress in the control of destructive insects 
depends very largely on the readiness of farmers to act to- 
gether, or at least to act alike, both in their own individual 
interests and in the interest of their communities. Many of the 
most injurious insect pests are those against which the in- 
dividual farmer, whatever he may do by and for himself, can 
only defend his own crops temporarily and in part, but which 
may be successfully resisted, as a rule, at comparatively very 
small expense, if the farmers of a neighborhood or larger dis- 
trict will virtually all do the necessary thing at the right time. 
Education and cooperation are thus the watch-words of ad- 
vancement in this field. 

The corn root-aphis is an excellent illustration of this prin- 
ciple. It may be virtually exterminated in any field in which 
it has been previously injurious, by persistence in the use of 
measures to be taken in early spring; and corn planted on this 
ground may thus be kept practically free from early and imme- 
diate injury by it. If, however, this root-louse is allowed to 
live and multiply in spring in other fields nearby, it may, if 
abundant, make an early migration on the wing into fields pre- 
viously free from it, thus undoing, in great measure, all that 
the careful farmer may have done to protect himself. 

It produces many generations, one after another, in the 
same season, each many times larger than the preceding. A 
considerable percentage of each generation after the first is 
likely to develop wings, and this percentage of winged root-lice 
increases, as a rule, with an increase in the number of root- 
lice themselves. That is, the more abundant the root-lice be- 


come, the larger the percentage of them which will be able to 
fly, and the more generally they will scatter on the wing to 
infest fields previously free from them. Hence a general 
neglect of these insects is likely to result in a common infesta- 
tion of all the crops and plants on which they can live. 

A general destruction of the root-lice wherever they occur 
is thus the only sure protection; and for this it is necessary 
that every infested field should be dealt with by the owner 
of it in a way to destroy its root-louse population, whether 
the field is to be planted to corn or not. In other words, any 
farmer who has grown a crop of root-lice on his farm must de- 
stroy it before it can escape to the injury of his own corn or 
that of his neighbors the following year; and until this be- 
comes a common feature of Illinois farm practice, corn grow- 


ers must endure as well as they can the consequences of the 
general negligence. 


There is, indeed, a possibility that we may find, by further 
experiment, that insecticides may be applied under ground, 
hill by hill, to infested corn in a way to destroy the root-lice, 
and that the considerable expense of such an operation may 
be more than balanced by the resulting benefit to the crop. 
Indeed, the fact that we have this year found it quite possible 
to defend corn against the chinch-bug with great economic 
profit, by spraying the hills by hand with a cheap insecticide, 
encourages us to hope that we may find an equally fortunate 
means of defense against the root-louse; but the conditions 
of the problem are too unlike to make this at all certain. There 
are but two generations of the chinch-bug in a year, and there 
are hence but two periods when the cornfield is likely to be- 
come generally infested by them; there are sixteen annual 
generations of the root-louse, and the same field may hence 
be invaded again and again, and at any time. Furthermore, 1 
is a much simpler and easier process to spray an exposed plant, 
and one less likely to result in injury to the plant itself, than 
it is to inject an insecticide effectively among the roots of corn. 


Patent 


THE SEAL OF SAFETY 


Pending 


No. 58D and No. 98 Double Seamers 


Automatic Feed Cover Feed Hand Feed and Treadle Action 


Max Ams Machine Co. has made a tremendous jump forward this year 
in can sealing machines. 

The new No. 98 Double Seamer will take all sizes from the smallest up 
to and including No. 3’s. The cans stand still during seaming. 

It is so simple that a boy can take it apart and assemble it correctly. 

Cannot get out of order with proper usage. Worm-wheel and worm- 
wheel shaft and complicated mechanism done away with. 

One oil cup takes care of the lubrication in front. 

All lubrication perfection. 

The price is within reach of the smallest canner, 

Every user of AMS DOUBLE SEAMERS acknowledge their SUPERI- 
ORITY in the line of high speed machines for all packers’ cans in every 
department of the canning industry. Whether it is for foods, spices, powder, 
paints, oils, or avenge < in tin, zinc, or cardboard, the No. 58D, Auto- 
matic, and the No. 98 
satisfactorily. 

These machines have special features not to be found in any other 
Double Seamer on the market, as follows: 

The seaming rollers are adjusted on a seaming ring and there is a separate 
ring for each diameter of can, which means a quick change from one size 
to another. 

The seaming rollers are reversible, which means double use. 

Our new illustrated catalog on Double Seamers will be sept upon request. 


If you desire further information we will cheerfully give it to you. 


Max Ams Machine Company 


MOUNT VERNON, 


uble Seamer, hand feed do the work and do it 


CHARLES M. AMS, President 
NEW YORK 
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The Frank Hamachek Ideal 
Viner Feeder 


The Master 
of Economy 
in Feeding 


Saves Labor and Tender Peas, 
Increases the Capacity of the 
Viner, Improves the Quality 
of the Hulled Peas 


A PEA CANNER’S NECESSITY 


Ideal Viner Feeders do much more than save a man to each machine installed. The principal upon which 
they operate insures a thorough distribution of the vines and they enter the viner in a loose and nearly continu- 
ous stream. ‘Through this perfect system of feeding, they will save many peas, materially increase the capacity 
of the viners, prevent many peas from cracking during the hulling process and improve the quality of the 
shelled peas, besides saving the wages of a very dependable man to each Ideal Feeder installed. 


IDEAL CHAIN ADJUSTERS 


Tools operating a compound leverage principal to draw to- 
gether the opened and worn links of detachable chain belt, so as to 
again make the chains of correct length. No user of detachable 
chain should be without one or more of these adjusters. Hundreds 
in use at canneries. 


Also Manufacturer of Separators of Viner Tailings and Patented Viner Improvements 


Write For Our Catalogue 


FRANK HAMACHEK, Kewaunee, Wis. 


BROWN, BOGGS CO., Ltd., Hamilton, Ont., Sole Manufacturers and Agents for Canada. 
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Still, every chance must be tested and every possible scheme 
tried out, and special attention will be given to this point next 
year. 

In the meantime, we can not make too plain the fact that 
every injury to corn by the root-louse is a warning to the 
farmers of a community to get together on a policy of mutual 
protection, and to allow no root-lice to live in spring in fields 
infested the previous year, whatever may be the crop which 
these fields are to bear. If the contrary course is taken, corn 
root-lice are likely in time to become so numerous, swarming 
out of scores of fields in spring and scattering in all directions 
on the wing, that root-louse infestation will become epidemic, 
all fields of corn being injuriously attacked, whatever may 
have been done to them in advance. 

This is especially likely to happen when, as in 1912, the 
weather of the spring permits the root-lice to multiply, but de- 
lays the planting of corn. When the young corn plants be- 
gan to appear above ground last spring in central Illinois, from 
four to six generations of the rooct-lice had already been pro- 
duced in fields infested by these insects the year before. There 
was, consequently, a more general and more severe infestation 
of corn by root-lice last summer than I have ever before known 
in Illinois. 


The Essential Practical Facts. 


Plants Infested.—Although the corn root-aphis infests a 
great variety of plants, corn, sorghum and broom corn are the 
only crops in which we have ever been able to find it in Illi- 
nois for any length of time. It is frequently seen on sorghum 
and broom corn, and it was once found by us on the roots of 
wheat growing on old corn ground, but corn is the only IIli- 
nois crop which it materially injures. 

It is quite at home, however, on many wild plants and on 
several kinds of weeds growing on cultivated land, especially 
on smartweed (Polygonum), ragweed (Ambrosia), foxtail or 
pigeon-grass (Setaria), and crab-grass (Panicum). It could 
probably be found also on the roots of millet and Hungarian 
grass, since these are very closely akin to some of the weed 
grasses above mentioned. Although it may live on these 
weeds throughout the summer, it thrives on them best in 
early spring, when they are young and juicy; but later, as they 
get comparatively dry and hard, it multiplies much less abun- 
dantly on them than on a rapidly growing, succulent plant like 
corn, and it is to this plant especially that it owes the enor- 
mous and increasing numbers which have brought it up from 
economic insignificance to the rank of a first-class agricul- 
tural pest. Certainly the vast majority of all the corn root- 
lice in the State at any time have come from the corn fields, 
and if we can control its numbers there, we shall have little 
cause to pay especial attention to it anywhere else. 

Life History.—It takes its‘start in spring from eggs laid 
mainly in old cornfields the preceding fall, and the young, 
hatching from these eggs late in March or in April, are placed 
by ants on the roots of young field weeds. Here they grow 
up and multiply, beginning to give birth to a second generation 
in twelve to fifteen days, and this to a third in about as many 
days more. The time required to bring a generation to ma- 
turity shortens with the advancement of the season, becoming 
in July and August as little as six to eight days. 

The generation which comes from the egg in spring con- 
tains only wingless root-lice, and under the best possible condi- 
tions for the species many successive generations may consist 
of wingless root-lice; but if the plants infested become over- 
stocked by them, or if dry weather diminishes the flow of sap 
upon which the root-lice feed, a variable percentage of each 
generation after the first may acquire wings, leave the ground 
and fiy away, as if in search of more favorable situations. 
Wherever they chance to fall, they are taken possession of by 
ants and placed as promptly as possible upon the roots of 
plants capable of maintaining them. All those which drop in 
corn fields are placed, by preference, upon the roots of corn, 


and there they proceed to multiply, generation after genera- 
tion, until the approach of winter. 

All the root-lice up to this time have been females, and 

Shave brought forth their young alive, but, as the weather cools, 
the last generation of the season contains both sexes, and the 
fertilized females of this generation lay in the ground the eggs 
by which the species is carried through the winter. 

Rate of Reproduction.—Careful experiments, beginning 
with the hibernating eggs in April and running through to the 
eggs of the last generation in fall, have given us eleven genera- 
tions as a minimum and twenty-two as a maximum, or an aver- 
age of about sixteen in a year. The number of young pro- 
duced by each female varies greatly, of course, according to the 
food she obtains, with an average of forty-four. It is this high 
rate of multiplication by a number of successive generations* 
which makes the root-lice so destructive, even in fields first en- 
tered by a few winged lice borne on the wind from some neigh- 
boring field which has become more or less overstocked. 


*If we suppose all of each generation to live and to repro- 
duce at the above average rate, the last generation of the year 
would contain about 319 billion root-lice for each one in the 
first generation, and the number of eggs left in the grounc 
would be about 8 trillion for each root-louse hatched the pre- 
vious spring. 

[Continued Next Week.] 


MAROONED IN INDIANOPLIS. 


An Inside Picture of the Flood Sections—How They Fared— 
A Vivid Pen Picture by Harry M. Kronau. 


Marooned! to be put ashore or deserted—and one would 
hardly suppose such a thing could occur in a city of 250,000 
inhabitants, yet the citizens and visitors in Indianapolis the 
past week have been absolutely shut out from the rest of the 
world. No trains in any direction; no wire or phone in 
working order, so here we have been a community of ourselves, 
and those who have never experienced such an occurrnce cannot 
realize the lonesomeness of such a situation. Some may think 
it a holiday or rest for the traveling and supply man, but to 
the contrary it has been one of the most trying and nerve- 
racking experiences that ever befell me. The farmers claim 
rain is good for the soil, but not in such voluminous quantities. 
Here at the Claypool Hotel, Indianapolis, were assembled many 
traveling men, several theatrical companies and the annual auto 
show being held, brought many representatives of the differ- 
ent companies. At first, no one paid any attention to condi- 
tions until the papers began to issue extras, and soon the 
streets were teeming with busy newsboys crying out ‘‘Uxtra! 
Uxtra!—Full account of floods. Bridges being washed away, 
trains stalled in the mad rushing waters, hundreds of lives 
lost.”” It was then we began to realize our position, and it 
began to dawn upon us that the power of water was mighty 
and that we were left to the hands of a more powerful Being 
than our own resources. As the day wore on, we were brought 
more sternly to the realization of our position by posters in 
the lobby of the Hotel notifying us that the city’s water-works 
had been washed away, and there was no water to be had for 
‘drinking purposes. There we were! surrounded by water and 
not a drop to drink. Soon the elevator stopped its usual per- 
ambulations up and down, and it was up and down for the 
poor traveler. Personally, I was lucky, being on the eight 
floor and could console my friend on the twelfth, and again 2 
was fortunate in carrying so little surplus avoirdupois. My 
neighbor in an adjoining room, about a 340 pounder, had is 
troubles twofold; as I would pass him on the stairway, he 
holding to a bannister, blowing off steam and groaning like an 
old road engine. As we more fragile fellows would pass him 
on the stairs, laughing and not offering him any assistance, we 
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Means Safety in Seed 


Safe Seed=Good Crop 


We have all varieties of Seed for Canners use 


PEAS, BEANS, CORN, CUCUMBER, TOMATO 


Our new type Evergreen Corn, Narrow Grain, is just 
what you want. Ask us about it. The Best Yet. 


GENUINE RED ROCK TOMATO. 


Leonard Seed Company 
226-30 WEST KINZIE STREET CHICAGO 


INSTALL A 


U.S. MACHINE 


and use the lowest grade of gasoli 
naphtha. 

With the U. S. you positively get a 
UNIFORM, CLEAN, and INTENSELY 
HOT GAs. 

The U. S. is the SIMPLEST and 
POSITIVELY the most EFFICIENT gas 
machine on the market. It is guaran- 
teed to use as low a grade of gasoline, 
naphtha or distillate as can be used in any 
gas machine and we guarantee better 
re-ults. 

The U. S. has practically no wearing 
parts, requires no floor space. 

The U.S is used and endorsed by the 
largest canners and can makers in the 
United States. 

Price of complete machine for one line 
of canning machinery, including outside 
storage drum, $150.00 and up. 


Write for our special thirty day free trial proposition 
EASTERN REPRESENTATIVES 
GEO E. LOCKWOOD CO., 308 Chestnut St., Philadelphia 
M.G. MARTIN, 199 High St., Portland, Me. 


U. S. GAS MACHINE CO. 


MUSKEGON, MICHIGAN 
Chicago Office: 106 Jefferson Street 
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could hear him muttering: one loves a fat man.’ As 
the days rolled on and the situation became more serious, the 
faces that had been full of laughter at what was thought a 
joke, became suddenly thoughtful. The city’s entire lighting 
system was put out of business by the madly rushing waters, 
and we were reduced to the necessity of using candles, and 
from a place of joy and brilliancy the lobby of the hotel was 
transformed to a place of gloom, and a very picturesque scene 
it was, with its large and lofty ceiling and its huge pillars, 
with small candles placed in every available corner throwing 
out a dim and flickering light, the huge pillars casting their 
shadows like grim monsters and adding much to the surround- 
ing gloom, causing an uncanny feeling in the hearts of the 
bravest of the usually jolly traveling man. As time wore on 
and the situation became more serious, the papers issued hour- 
ly extras, each issue describing more vividly the horrors that 
were happening about us. Towns and cities being wiped out 
of existence without a moment’s warning, bridge after bridge 
was being swept away by the rushing torrent, and then came 
the news, the beautiful City of Dayton engulfed in the roar- 
ing floods, was now being devoured by flames. Hotels, facto- 
ries, dwellings, thousands being rushed to their Judgment. It 
was then we began to realize our positions more keenly, for 
we were without fire protection, and things began to assume a 
very serious aspect. The usually bright streets were devoid 
of lights and deserted by pedestrians. The street cars on the 
streets when the current gave out, a spectre of loneliness, 
seemed to say: ‘‘Where are the crowds, the strap-hangers, 
who were formerly so anxious to crowd upon us; no one notices 
us now; our usefulness is gone.” In their place was the swift- 
moving automobile carrying the belated to their homes, some 
hurrying along with the Red Cross attached to their covers, 
showing that they were on an errand of mercy, carrying food 
to the hungry and distressed, and words of comfort and relief 
to the injured. It is a time that will linger long in my mem- 
ory, after viewing the vast body of water rushing through the 
streets, carrying with it furniture, bodies of animals, in many 
places the water being up to the second-story of the dwellings. 
Women with babies in their arms were carried or helped out 
by the strong arms of noble rescuers, and in boats taken to a 
place of safety, leaving behind them their homes and the ac- 
cumulation and savings of years of toil. ’Twas a sad and 
pitiful scene, while we marooned ones thought only of our own 
welfare, we became aware that reports in sections not affected 
by the flood would become exaggerated and cause much 
worry. Then we had this other worry to contend with, the 
telegraph and telephone offices were besieged with an anxious 
crowd, all trying to send or hear, but we were isolated and cut 
off from the outside world. Corralled here were salesmen 
representing almost every known line of goods, the ‘‘Canned 
Foods’’ industry being represented by the writer and one can 
salesman, and after hearing reports of almost every kind of 
industry being washed away, we wondered if any canning fac- 
tories had been caught in the flood, and remarking that if corn 
wouldn’t move any other way, maybe the flood would move it. 
You can imagine that the segregation of such a bunch of trav- 
eling men for so long a period and under such conditions would 
cause many tales of the road to pass.around, and so it did, and 
each one tried to outdo his companion in ‘‘Tossing the Mexi- 
cana,” and much enjoyment was gotten from the numerous 
anecdotes, and thus the time was made to pass more swiftly 
and the troubles forgotten for the nonce, and the situation 
taken as one that was of the ordinary phase of the traveling 
man. As time grew wearisome, the salesman finally got to 
talking shop and comparing the respective values of their 
wares. I being without a competitor (for once) had to con- 
sole myself by buying several millions cans from the can 
salesman, who in return bought many dollars’ worth of my 


goods. Today- being the sixth day of my imprisonment, it 
seems almost incredible that in this progressive age and in 
an inland city the size of Indianapolis, that in a few hours it 
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could be so isolated and cut off from the rest of the world; cut 


- off from all communication in any manner with the outside 


world, mentally buried alive as it were. From all our boasted 
strength we are suddenly reduced to a mere child in help- 
fulness. Today the sun is again shining brightly, dispelling 
the gloom and raising the Hope Eternal in the breasts of the 
afflicted, and the supply man is buckling on his armor and 
again preparing, to tackle the enemy! While this terrible ca- 
lamity has caused untold financial as well as personal loss to 
many industrial pursuits, it should be a boon to the ‘‘Canned 
Foods” Industry. It will be months before: conditions re- 
sume their normal aspects and farmers be permitted to re- 
sume the tilling of the soil, therefore delaying production of 
the early vegetables, and the quickly prepared and wholesome 
products of the ‘‘Canned Food” Industry should become a boon 
to the hungry and afflicted sections, and a great demand be 
created for such goods. If any corn packers have a surplus 
stock of corn here they may become charitable, and put some 
of the overproduction into consumption; besides doing an act 
of charity in helping the needy, they would get for their corn 
a good advertisement and start the consumption of this one 
article, at present so much abused. 
H. M. KRONAU, SR. 


THE CANNING OF SALMON. 


The Extent of the Industry—The Various Kinds of Salmon— 
How They Are Caught and Canned. 


[From Leaflet Published by the Salmon Canners’ Association, 
Seattle, W. I. Crawford, Secretary. ] 


The fundamental object for which the Salmon Canners’ 
Association was formed is shown by Article III of its consti- 
tution, which reads: ‘The objects and purposes of this asso- 
ciation shall be: (1) to gather statistics and disseminate in- 
formation with reference to the Canned Salmon Industry. (2) 
To encourage artificial propagation of salmon and to conserve 
the natural supply of this most valuable food fish. (3) To 
promote a higher standard of education among its members 
and with the people, in respect to both the scientific, industrial 
and commercial features of the industry, to prevent waste of 
the raw product, and to improve and perpetuate the Salmon 
Fisheries.”’ 

Pursuant to the above and for educational purposes, we 
have prepared over two hundred moving picture and stereopti- 
con views covering the great salmon industry from the arti- 
ficial propagation of salmon, taking the eggs or spawn, through 
the hatchery, as well as showing the fishermen and fishing ap- 
pliances at work on river, bay and ocean, with traps, seines, 
= boats, etc., also the cleaning and canning process in de- 
tail. 


The pictures, or the Salmon Industry illustrated, are ex- 
hibited for educational purposes, at schools, colleges, state in- 
stitutions, clubs, commercial bodies, conventions, etc., in all 
parts of the country, upon request. 

This circular has been compiled to give reliable informa- 
tion for the purposes of enlightening the people, and for free 
distribution. 

The Industry. 


The annual edition of the Pacific Fisherman shows that 
in the year 1911 this great industry paid for labor $6,600,000, 
fish $6,000,000, cans, solder, acid, etc., $5,400,000; general 
and overhead expenses, taxes, etc., $4,500,000; cannery fleet, 
$3,300,000; transportation, $1,800,000; boxes, $900,000; in- 
surance storage, $600,000; labels, $300,000; lacquer, $300,- 
000; fuel, light and power, $300,000; messhouse supplies, 
$300,000. 

Salmon hatcheries for artificial propagation are operated 
by the State and Federal governments, which propagate mil- 
lions of salmon annually. 


Strange as it may seem, the salmon business is one in- 
dustry that is perpetuating itself without any cost or expense 
to the State or people at large. The entire expense of build- 
ing, maintaining and operating the fish hatcheries, salaries 
of the fish warden, patrol service, etc., is paid by the fisheries 
interests. 


The strongest 
corn husker testimonial 
you have seen 


They used 10 one season— 
bought 25 more 


THE ATLANTIC CANNING COMPANY. 
Messrs. Morral Bros., Morral, Ohio. AtTLantic, Iowa, March 13, 1913. 
Gentlemen 

Replying to yours of recent date, inquiring how we were pleased with the 25 ‘‘Morral’’ Huskers which we purchased from you last 
year. Of course, you are aware we have 35 ‘‘Morrals’’, having purchased ten the previous year. Wish to say to you, gentlemen, the 
reason we bought the 25 was because we had used ten of them the previous year—is not that enough said ? 

We consider the patent automatic butting device on the ‘‘Morral’’ Husker worth as much as some manufacturers ask for their 
huskers. We consider the cut gear and roller chain drive, which you have put on your 1912 machine a DECIDED improvement over 
your 1911 Huskers. They never give any trouble and will last for a good many years as they are made high-grade in every respect. 

We also find that your Improved Husking Roll is a great improvement over the 1911 pattern. 

The writer has seen in operation at other factories practically all makes and you know that we could have purchased 25 machines 
at the time we bought yours at a much lower price. But, having been in the canning business for the past thirty years, the writer thinks 
he is a fairly good judge when it comes to buying canning machinery. 

Five machines will keep a standard live of corn machinery going. We husked all of our corn with your machine at our three 
factories last year (or practically so)— bad a few hand huskers, but for the purpose only of having some surplus help to call in case some- 
one should suddenly resign his or her position in the packing department, (which they often do). 

Wishing you tbe success which your machine warrants, we are, 

Very truly yours, 
ATLANTIC CANNING COMPANY, 


“MORRAL” 


The Only Automatic Corn Husker, Butter and Silker 


& 
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Patented: 


i> 
MORRAL BROS., MORRAL, Made By >HUNTLEY MFG. CO., SILVER CREEK, NW. Y. 
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The Salmon. 


(A) How Caught.—On the Pacific Coast salmon for 
canning purposes are caught or taken in purse seines, haul or 
drag seines, gill nets, set nets, dip nets, fish wheels, traps or 
pound nets, or by troll fishermen. They first are delivered to 
certain points or buying stations adjacent to the fishing banks, 
and from there taken to the canneries by fast power boats. 
Here the heads, fins, tails, seales and entralls are removed by 
machinery. 

After being thoroughly cleaned, washed and scrubbed, 
the salmon passes through gang knives and is cut into proper 


sized pieces for the can, and then fed into the filling machines- 


which automatically fill the cans, or the fish is taken by hand 
fillers, who carefully fill each can. 

The empty cans being fed to the fillers by conveyors 
which carry the cans in a continuous line from the salt table. 
The contents of each can is one pound of fresh salmon and 
one-quarter ounce of refined salt (in half-pound cans, eight 
ounces of salmon and a proportionate quantity of salt). No 
other ingredients whatever being used. 

After being filled, the cans are inspected or passed through 
an automatic weighing machine, then run through the can- 


washing machines, when a small piece or chip of tin is placed - 


in the top of each can to keep the vent in center of top open 
in order to permit steam and gas which is caused by the heat 
from the soldering to escape, then run through the topping 
and the soldering machines’ The cans are then placed in 
cooler trays, and the vent in the top soldered, after which 
they are submerged in hot water to test for leaks; any cans 
showing air bubbles sare immediately removed and re-soldered 
while still hot. ° The cooler tray of cans is then placed in a 
retort and steam cooked for from 40 to 60 minutes, under a 
steam pressure of ten to twelve pounds, with a temperature of 
about 250 degrees F.H. After this cooking the trays are re- 
moved and a small hole or vent is made in the top of each can 
to allow the surplus steam, gas and water to escape, this sec- 
ond vent hole is soldered while the can is still hot, therefore 
all salmon prepared under this process have two soldered vent 
holes in the top of the can. Under what is known as the 
solderless or sanitary can, which is fast taking the place of 
the old style cans, this second venting is not necessary, there- 
fore no soldered vent hole appears on the top of such cans. 
The salmon is then given a second cooking in the retorts at a 


temperature of from 240 to 260 degrees F. H., which softens 
the bones and complete the sterilization of the fish so that as a 
food product it is absolutely pure and hygienic, more than 
meeting the stringent roauigypents of pure food laws and in- 
spection of State and Federal officials. 


(B) Salmon is Canned in Three Sizes or Styles of Pack- 
ages.—One pound talls, one pound flats and one-half pound 
flats, however, the shape of the can does not signify any par- 
ticular grade or quality of fish. 

(C) Some Facts About Grades and Labels.—There are 
five grades or kinds of salmon taken on the Pacific Coast. 

Spring salmon, King salmon, Chinook salmon and Quin- 
nat salmon belong to the same class, and are known and la- 
belled Springs and Tyee on Puget Sound, Kings in Alaska 
and Chinook on the Columbia River, and Quinnat in other 
places. Flesh is pale to deep pink and fine flavor. 

Sockeye, Blueback, Reds and Alaska Reds are taken on 
Puget Sound, in the Columbia River, in Alaska and the Fraser 
River, and are labelled in the trade under these names. Flesh 
is firm, rich deep red color, fine flavor. 

Cohoe or Silver salmon are known in the trade and la- 
belled ‘‘Medium Reds,” ‘“‘Silver-sides’’ and ‘‘Cohoe Salmon,”’ 
and is a good food fish, but does not retain its red color in 
the can, flesh is firm and solid. 

Humpback Salmon, usually labelled ‘“‘pinks,’”’ is the small- 
est and a most prolific salmon. It stands well as a food fish, 
having a large percentage of food value and, compared to 
its food value, is perhaps the cheapest canned food product 
on the market; its flesh is not so solid. 

“hum Salmon is another low-priced food fish and a very 
good one; dried and smoked, it comprises the principle food 
supply of the Indians and natives. It does not show the red 
color after cooking, and is not so fine in flavor as the other 
grades. 

Canned salmon is usually rated in the order given above 
and one should use their own discretion in selecting the par- 
ticular grade desired, as the main difference is in the color 
and flavor and amount of fat or oil contained in the fish. 

Canned salmon is one of the most important, nutritious 
and appetizing of foods. Its advantages are numerous; it may 
be eaten in so many ways, breakfast, luncheon, dinner, picnic, 
camp, ©n train, on the trail, ready to eat as soon as the can 
is open, ready for instantaneous use when the unexpected guest 


FIRE INSURANCE 
CANNERS SUBSCRIBERS: 


WARNER INTER--INSURANCE BUREAU 
THE RESULT OF JANUARY 1, 1913 


Insurance in force - - - $20,621,472.15 : 
Cash Assets - - - 318,078.85 
Cash Savings for five years, in excess of - - 355,000.00 Y 
Losses paid in five years - 306,838.67 
RESULTS ARE PROOF 

-FOR -FULL PARTICULARS, ADDRESS 


LANSING B. WARNER, Incorporated Attorney 
111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 
FRANK VAN CAMP, Chairman WM. R. ROACH GEO. G. BAILEY, Treasurer 
Indianapolis, Ind. Hart, Mich Rome, New York 


L. A. SEARS, T. HERBERT SHRIVER LANSING B. WARNER, Secretary 
Chillicothe, Ohio Westminster, Md. Chicago, Illinois 
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Automatic Side Seam Locking Machine 


Machine shown here is our latest 
Improved Lock Seam Body Forming 
Machine, with Side Seam Soldering 
Device. 

This ‘machine runs free of all 
jams 
smashes, witha 
capacity of 60,- 
000 perfected 
bodies per day. 


The Latest Improved 
with 
Soldering Attachment 


Write for our 
Prices and 
Discounts 


SLAYSMAN & C0,, Baltimore AUTOMATIC CANMAKING MACHINERY 


THE GRASSELLI CHEMICAL COMPANY > 


Main Office: THE ARCADE, CLEVELAND, OHIO 


Rapid work with the 

minimum of defects and 

the greatest economy in 

solder consumption is 

assured when 

EUREKA SOLDERING FLUX 


or 
STANDARD SOLDERING FLUX 


is used. 

They will cause Solder to 

flow smoothly, prevent 
spreading and splashing, 

and guarantee a clean, 

neat soldered seam. 

Send your orders to our 
nearest branch, where they 
will receive prompt attention. 


Qs 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 


NEW YORK, 80 Maiden Lane CHICAGO, 2235 Union Court S. 0. RANDALL’S SON, 
CINCINNATI, OHIO, Pearl St. & Eggleston Ave. ST. LOUIS, MO., 112 Ferry Street Marine Bank Building, BALTIMORE, MD. 

NEW ORLEANS, LA., Godchaux Bidg. C. W. PIKE COMPANY, 
BIRMINGHAM, ALA., 825 Woodward Bldg. =a) WAU KEE, WIS., Canal and 6th Sts, 808 Postal Telegraph Bldg, SAN FRANCISCO, CAL. 
DETROIT, MICH., 474 E. Hancock Ave. ST. PAUL, MINN., 172 and 174 E. Sth St THE | GRASSELLI 9CHEMICAL oO Ltd. 

BOSTON, MASS., 70 Kilby St. PHILADELPHIA, PA., Branch Ave., SORONTO, ONT. 
PITTSBURGH, PA., 1104 Diamond Bank Bldg. Drexel Bldg. Offices: $27 Dalhousie Street, MONTREAL, QUE. 
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arrives or happens in at meal time. Always have a few cans 


on the shelf for such emergencies. Good hot or cold, makes . 


best kind of sandwiches, fritters, rolls, loaves, scallops, etc. 

(D) How to Heat a Can of Salmon.—Place the can in a 
saucepan and cover with boiling water, boil 15 minutes; this 
will thoroughly heat the contents. Or if boiling any other 
food, you can put the can in a pan and set in same kettle, al- 
lowing the steam to heat the salmon. 

(E) How to Open the Can.—First lay the can on its side 
upon the table, then insert the point of the can opener close 
to the side seam at the top, now set the can on end and with 
the hand press down on the top while working the can opener 
around the top seam or ream of the can until it comes to 
the side seam again, then lift the top and it will easily break 
off, leaving the entire contents exposed. Now pour off the oil 
or liquid into a side dish, turn the can over, punch a hole 
through the bottom, and the contents will come out in un- 
broken form. 

Note.—Salmon as well as all other canned foods (in tin 
retainers) when opened should be immediately removed from 
the can. 

Relative Food Value of Canned Salmon. 

The United States Bulletin 142 shows relative food value 

of canned salmon as compared with other foods. 


Relative Food Cost of Canned Salmon, Market Reports, 1912. 
Porterhonse Steak .......... 28 to 30 cents 
18 to 25 cents 
22 to 25 cents 
16 to 30 cents 


( ““If it is used in a Canning Factory we furnish it” 


Better Buy Now 
and Avoid 


Worry 
Later 


Sprague Canning Machinery Co. 
(MANUFACTURERS) 


EASTERN BRANCH 
44-46 MARKET PLACE 
BALTIMORE, MD. 


Our New Large Catalogue for the Asking 


LLL \\ \\ 


CAN ECONOMY 


Packers of Peas, Corn and Berries 


Appreciate the High Qualities of 


ATLANTIC CANS 


a 


SOLID RING HEMMED CAPS 


Made to further the interests of 


The Canning Industry 


ATLANTIC CAN CO. 


BALTIMORE 


LEWIS STRING BEAN 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts 
Beans are scattered inte vibrating hopper, fed automatically into 
pockets of drum, carried to the knives, cut and dumped onto the vibrat- 
ing screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours, 
This machine is also used for cutting rhubarb. okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 


Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 
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Pineapple Sizer. 


CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 


Speed of Machine, 400 to 500 revolucions per minute. 


The cut represents a machine for the sizing of Pineapples. Any 
size up to 356 inches diameter may be cut by changing the sizing tube 
or cutter, which is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the 
fruit coming in contact with the iron as it passes through the spindle. 
The Pineapple, after being cored, is placed on the centering plug on 
cross head and fed through the tube by hand holt on cross heads, the 
rods on the sides act as guides. 1 


THE JOHN MITCHELL 


Canning and Canmaking Machinery. 
Foot of Washington St., BALTIMORE, MD., U. S. A. 


SANITARY and REGULAR 
CANS... 


SOLDER HEMMED CAPS 


Efficient Service—Prompt Shipments by 
Water or by Rail (both at our door) 


WAX-TOP, FRICTION-TOP 


«CONDENSED MILK-CANS.. 
No. 10 A SPECIALTY 


BOYLE CAN COMPANY 


BALTIMORE, _ - 


If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, 

We sell it Don’t Worry 
ask us, we'll 
get it for you 

Cans, Shooks, 


Climax Flux, Wire 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn | 
Cookers, Cutters, 


Solder, Crates, 


Solder Machines, 
Gas Machines 


for all purposes 


Correspondence Solicited 


L. C. SMITH & BROS. TYPEWRITER CO. ; 


has all the successful features of earlier models, with 
new ones added. It anticipates the demand of 
owners and operators and is an cxample of the 
highest refinement of mechanical skill. 

The ball bearings at a'l cardinal points, the inbuilt 
attachments, the keyboard ribbon control, lightning ° 
escapement, rigid carriage, are some of the reasons 
why this machine produces neat, accurate copy with 
the least amount of effort. 


Head Office for Foreign and Domestic Business 
SYRACUSE, N. Y., U. S. A. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


A. I. JupcE, - - - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street. 


THE TRADE is the only paper published exclusively in the 
interest of the Canned Food Packers of the United States and Canada. 
Now in its 36th Year. 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - - - - - - - $2.00 
Canada, - - - - - - - - $3.00 
Foreign, - - - - - $4.00 


Extra copies, when on hand, ro Cents each. 
ADVERTISING RaTES.—According to space and location. 
Make all Drafts or Money Orders payable to THR TRADE Co. 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 


Address all communications te THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers ; other parties will be charged $2.00 
per inch per insertion, $5.00 per moath. 


Packers are invited and requested to use the columns of THE 
TraDk for inquiries and discussions among themselves on all matters 
pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters will be ignored. A. I. JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, APRIL 7, 1918. 


EDITORIAL JOTTINGS. 


Some of the best individual advertising during 
Canned Foods Week was done in.and around Indianap- 
olis, Columbus, Dayton, etc.—and then the floods came. 


As terrible as is this immense disaster, it is at least 
reassuring to learn from the latest reports, that it is not 
as bad as the newspapers first made it seem. 


The daily newspapers will have but themselves to 
thank if each State and the Nation insists upon the plac- 
ing of a censor on their utterances, for they are running 
wild in their eagerness for sensational matter, and are 
rapidly becoming wholly untrustworthy. They are so 


badly overdoing it that they.will kill themselves, if they 
are not more careful. Pa 


We fully appreciate their task of satisfying a sensa- 
tion-loving public, and the difficulty which would con- 
front them if sensational matters were tabooed; but with 
wars and rumors of wars, floods and reported earth- 
quakes, political controversies and church factions, they 
should not find it hard to give good, clean news in plenty, 
and of a reliable, not exaggerated, nature. 


Were they compelled to sing their song on the one 
single string, week in and week out, as we have done for 
this, the 1852nd time, to produce news in the canned 
food market when there is no news; to give their readers 
a live, up-to-date service, when all is dead, there could be 
small blame attached to them if they broke away, once 
in a while, and went on a rampage. 


But that the world is taking note of the carelessness 
with which utterances are now given in the daily press 
is to be seen in the action of the Arkansas Senate. 

A bill was recently passed by the Arkansas Senate 
which provides that newspapers of the State shall give 
the same display to complaints made on articles as the 
articles themselves, and publish all such complaints when 
requested, and that stories of crimes and divorces be pub- 
lished on inside pages under small heads, 

Newspapers are declared to be public utility corpora- 
tions and subject to the same regulations and exceptions. 

Although the number of false newspaper accusations 
against the canned food industry is growing less each 
year, such a bill as the above will help put an end to the 
last one of these: 


Not alone in their news columns are the papers of 
the country being curtailed and their wings clipped, but 
quite a few States have taken a hand in their advertising 
matters, passing what are termed “Pure Advertising 
Laws.” These laws require all advertisements, whether — 
in newspaper or circular form, to be true, non-exagger- 
ated—an exact statement of what is being offered. 

No objection can be made to such a demand, but 
there is a decided appearance of censorship in this action. 


Without a doubt there are too many laws being 
forced upon us; laws of all kinds and shapes, many of 
them impractical, not to say nonsensical and impossible 
of enforcement. The wave of fanatical reforms now 
sweeping over the country, seeking to legislate morals 
into humanity, a thing the Almighty Himself did not at- 
tempt since He left man to be good or bad as he willed, 
is largely accountable for this condition. Moderation in 


drink is compelled by legislation; vice is to be stamped 
out by the raising of women’s wages; the earning of their 
bread by the sweat of their brows is to be turned into a 
dead-letter command through the improvement of indus- 
trial conditions, and many other visionary, Utopian con- 
ditions are to be produced on earth by these reformists, 
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SANITARY 


For fruits and vegetables 
have proven their worth 


Consumers may not know—technically—the differ- 
ence in cans, yet they appreciate the difference 
in contents. They understand and realize, that 
for some reason, the fruit looks better; is more 
attractive and appetizing. 


It is for these reasons that Sanitary Cans give a 
food value that may be turned into an increased 


profit value, which is frequently denied products in 
other containers. 


To those who have not used Sanitary Cans this 
may have occurred before. 


Think it over carefully, again. 


SANITARY CAN COMPANY 


BALTIMORE 


NEW YORK 
ROCHESTER 


CANS MANUFACTURED UNDER MAX AMS PATENTS. 


CHICAGO 
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who in fact would be the worst disappointed of all if the 
very measures they advocate were carried out. 


We have some shining examples of these “Scribes and 
Pharasees” here in Baltimore, who shake in their very 


boots for fear the measures they are loudly advocating 
may be carried out—and they thereby lose their jobs. 


If these law-makers confined their efforts to these 
sociological questions, as bad as they are, the business 
world might endure them. But they do not. Notoriety 


being their only incentive, they attack business and busi- 
ness institutions, causing unrest and discontent. 


Notice, for instance, the fanatical Dating Bill intro- 
duced into the New Jersey Legislature in its last hours, and 
by this means hoped to get through unnoticed and unop- 
posed. It reads: 

AN ACT 
To regulate and control the sale of canned or packed food 
products in this State, and to provide for the punish- 
ment for the violation there. 
Be it enacted by the Senate and General Assembly 
of the State of New Jersey: 

1. It shall be unlawful for any person, firm or cor- 
poration doing business in this State to sell, or offer for 
sale, within this State, any meat, fish, vegetable, fruit, food 
or food products preserved in tin or metal cans or any form 
of package of air-tight construction, unless the tin or metal 
can or package containing such meat, fish, vegetable, fruit, 
food or food product shall be stamped by impress plainly 
visible upon the metal of said tin or metal or can or pack- 
age, the date upon which said meat, fish, vegetable, fruit, 
food or food product was packed and placed within said 
tin or metal can or package. 

2. It shall be unlawful for any person, firm or corpo- 
ration doing business in this State to sell. or offer for sale, 
within this State, any meat, fish, vegetables, fruit, food or 
food products packed in glass, unless the can or package 
containing such meat, fish, vegetable, fruit, food or food 
product shall bear a lebal upon which shall be plainly 
printed in prominent type the date on which said meat, fish, 


vegetable, fruit, food or food product was packed or placed 
in said can. 

3. Any person, firm or corporation violating any pro- 
vision of this act shall be deemed guilty of a misdemeanor, 
and shall be punishable by a fine not exceeding $1,000, or 
imprisonment not to exceed one year. The use of a false 
label shall be a violation of this act. 


4. This act to take effect on the first day of same 
ber, A. D. 1913. 


Think of it! Not only must every can be stamped with 
the date when it was packed, but the-label must also bear 
this date; and actually not only all cans or metal packages, 
but “any form of package of air-tight construction.” This 
would mean all glass jars, bottles, etc., containing food and 
sealed air tight. 

The canners, manufacturers, jobbers and retailers bit- 
terly opposed the bill and so avoided the danger; but as the 
newspapers do not fully explain the food manufacturers’ 
position in this matter, they appear in a false light before 
the consuming public, as opposing legislation. 


In the same way the canners are put in a false position 
regarding the employment of minors. in the fields or sheds 
during the canning season. Nearly all States are passing, 
or have passed, Child Labor laws, particularly restraining 
canners from employing such, as if this industry were the 
worst in all lines in this respect. 

Berry pickers, ranging from children just able to tod- 
dle to old men nearing the century mark, may go into the 
country in droves, and labor from sun-up to sun-down, 
and no one seems surprised at it or has anything to say un- 
til it is learned that these same pickers are to gather string 
beans for a cannery, under identical if not actually better 
conditions—then such work is criminal; the canners_ be- 
come “exploiters of child labor” and monsters who seek 
the toll of these innocent lives as their pleasure. Then we 


hear “the children are more perishable and more valuable 
than the food products,” which the canners seek to save. . 


And the same forces which perpetrated the outrage on 
this industry last fall are ready and waiting their opportu- 
nity to attack other sections, hovering like buzzards over 
the industry, seeking out the single foul spot wherever it 
may be found, and ready to pounce upon it and hold it aloft 
to the gaze of the world as an example of the whole indus- 
try. 

The time has come when business must be protected 
from the attacks of these hypocritical crusaders, for the 
welfare of the entire country depends upon the business 
interests. And the newspapers ought to be the great de- 
fenders of business and not the allies of its enemies. Every 
business man welcomes honest effort towards improvement 
in every line, and willingly lends his assistance to its ion 
therance ; but no business can countenance the illogical, 1 


rational, impractical demands of the reformists, and ve 
of all the daily newspapers. 


LACK OF FUTURE SELLING SHOWS EFFECT. 


Under recent date a special correspondent of the Journal 


of Commerce writes regarding the tomato acreage in Indiana 
as follows: 


Signs point to a reduction in tomato acreage for can- 
ning purposes in Indiana this season. From all sections of 
the State reports say canners are short. as compared with 
this time last spring, from 25 to 35 per cent., and that many 
of them are not trying to get acreage. The failure of the 
grocery jobbers to buy the usual quantities of futures is the 
cause of the present situation. Very few packers have sold 
nearly the future tomatoes they ordinarily have booked by 
the end of March, and on this account are making virtually 
no effort to increase their acreage. If this attitude is per- 
sisted in, there will be a considerable curtailment of acreage, 
and therefore of production, of canned tomatoes in Indiana 
this year. Spot tomatoes are almost cleaned up in this State. 
Few canners are believed to have any, and the remaining small 
portion of last season’s pack will be absolutely cleaned up, with 
but very little more buying. 

It will be remembered we called attention to the dan- 
ger in our last week’s ‘Review,’ for the danger is real 
and not imaginary, as jobbers will realize when too late. If 
we accept some operators’ views and opinions of the market, 
such action will be the best thing that could happen to the 
tomato market, and they are probably right. But as we 
have a very questionable season to deal with, personally we 
do not care to count our chickens yet a while. 
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MAKE 
PERFECT LABELS 


THE ADDITIONS TO OUR BUILDINGS AND EQUIPMENT 
ARE NOW COMPLETED. 


WE ARE BETTER PREPARED THAN EVER BEFORE 
TO GIVE 


Highest Attainable 
QUALITY 


AND 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DETROIT, MICH. 


Chicago Office 
938-939-940 Unity Building. 
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“THE RIGHT system” For Tomatoes 


Because It Is It is the 

The System Quickest, Neatest 

That Saves and Cleanest 

500 tons Tomatoes purchased 1000 tons Tomatoes purchased 1500 tons Tomatoes purchased 
2500 cases saved 5000 cases saved 7500 cases saved 


Process Patented by THE RIGHT SYSTEM, Inc. Manufacturers 
ABERDEEN, MARYLAND 


A PERFECT, RELIABLE MACHINE 


Haller’s Fruit Washer 


FOR STRAWBERRIES OR ANY SMALL, SOFT, 
tender fruit, A few prominent concerns now using them:—Liquid Carbonic Co., Cali- 
fornia Fruit Canners’ Ass’n. S.J. Van Lill Co., Logan, Johnson & Co. 4 machines, 


Cleveland Fruit Juice Co., Bridgeton Pres. Co.. W.N. Clark & Co., John H. Dulany 
Co., St. Louis Syrup & Pres. Co., J. Hungerford Smith & Co., Humbert & Andrews. 


THE JOSEPH HALLER CO., PITTSBURG, PA. 


Western Representative:- U. S. Bottlers Supply, 1033 W. Lake St., Chicago, Ill.; E. J. Judge, 356 Market St., San Francisco, Cal. 


Hall 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 
Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


HULL'S 


PATENT 


——MANUFACTURERS OF—— 
“COLOSSUS” PEA GRADERS 
“PERFECTION” POWER CRANES 


The SINCLAIR-SCOTT CO. - - Baltimore, Md. 


““CYCLONE”” PULP MACHINES and PULP FINISHING MACHINES 
WRITE FOR PRICES 
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AN ENORMOUS SPOILAGE BILL. 


New York Condemns and Destroys 1,724,803 Pounds of © 


Canned Foods During the Past Year.—What’s 
the Reason. 


In a report just issued by Health Commissioner Lederle, 
of New York, it is shown, among the 11,975 tons of food- 
stuffs condemned in that city during the year 1912, canned 
foods held the place of second honor, as their total amounted 
to 1,724,803 pounds. If we reduce this immense weight to 
what would be approximately No. 3 cans, we find that there 
have been destroyed in New York 35,933 cases during the 
year. No matter what proportion this may represent to the 
total consumption of canned foods in that city, it seems a tre- 
mendous quantity to record as spoilage. 


It is not surprising that Dr. Lederle, commenting on this 
immense quantity, which was only exceeded in its total by 
the destruction of an entire shipment of potatoes from Scot- 
land, says: 

“The enormous quantities of canned foodstuffs which de- 
preciate and become unwholesome offer another serious prob- 
lem of solution. Tht canning of foodstuffs is no new indus- 
try, although, judging from the quantities destroyed because 
of deterioration, it would still seem to be in the experimental 
stage.”’ 

We are inclined to take exception to the statement that 
the canning of foods is in its experimental stage. It is true 
that all is not understood regarding this industry by any 
means, but nevertheless enough is known to enable careful 
packers to produce the goods with practically no loss what- 
ever. And yet this tremendous condemnation would seem 
to bear out the Doctor’s claim, that at least a great many can- 
ners are experimenting. . 
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If its RIGHT 


preference to the others. 
ties to prove this statement. 


Replying to yours of the 13th would say that the Viner 
Feeders purchased from you in 1911 and 1912 have been satis- 
factory in every way. They have given us no trouble what- 
ever. Yours truly, 

HAMBURG CANNING CO. 
Hamburg, N. Y.. Dec. 14th, 1912. D. C. Pierce, Secty. 


I N. WHITE 


The attention of Pea and Bean packers is called to the merits and advantages 
of using a reliable and economical] Viner Feeder in conveying your vines from the 
farmers’ wagons into the big viners, without handiing. 
machine and one that will pay for itself the first season is found in 


The WHITE Viner Feeder (Peas or Beans) 


This viner feeder will handle green lima beans equally as well as peas, and 
is the only machine on the market that will do this. 
has been in direct competition with other makes and has always been retained in 
Names and addresses will be furnished to interested par- 


READ THE FOLLOWING TESTIMONIALS FROM PRACTICAL USERS 
. (New letters appear each week) 


MANUFACTURER 


Thirty-five thousand cases of canned foods destroyed in one 
city in a single year are not to be passed over unnoticed. 
There must be something wrong somewhere. Wither there 
were a number of lots of “‘cleati-up goods bought by some of 
our careful (?) jobbers on a speculation, only to fall into the 
clutches of the law later, or there must have been condemna- 
tions on some immense blocks of goods held over for many 
years. We cannot believe that this immense amount repre- 
sents the discard of spoils and swells from only one year’s de- 
livery. 

But it will serve in another measure to show the jus- 
tice of the Baltimore canners’ attitude in insisting upon the 
return of condemned goods before permitting an allowance 
for them. This total number represents almost; 900,000 
cans, based upon No. 3s, and in all probability a very great 
number more than this actually. In this immense number 
there must have been reclamation on the can companies for 
imperfect cans which would run up into large figures. But 
if the packers had not the cans to show and be tested, they 
could make no such claim and the loss would be a total one 
to them. This is the great reason why canners insist upon 
having the goods returned to them and why the laws should 
permit this under proper safeguard. 

Coming at this time, such a report showing so heavy a 
spoilage is most unfortunate The entire industry, including 
jobbers and retailers, has been busy trying to persuade all 
consumers to an increased use-of canned foods, but such a 
statement as this will greatly annul such work. 


To Save Money See the 


“Wanted & For Sale” Ads 


It’s a WHITE 


The greatest labor saving 


The WHITE viner feeder 


We have used your Viner Feeders for feeding lima beans 
into the Chisholm-Scott Viners for the past four years. ~ They 
have very few wearing parts, and are entirely satisfactory. 

Yours truly, 
C. B. AYARS CANNING CO. 
Bridgeton, N. J., Jany. 6th, 1913. 


Mt. Morris, N. Y. 
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Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 
special advertising effort. 

Our sales were never so large, the machines never so good. 

Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


shipment. Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 


The Invincible Green Corn Husker 


met all competition, all conditions and all requirements in 1912 
AND 


Every 1912 Invincible Husker Was Accepted And Settled For. 


This is a unique record in the Corn Husking trade. No other machine has had every 
machine accepted and settled for. 


There is going to be a great demand for the INVINCIBLE for 1913. Already it is 
evident, and we have now booked a number of orders. Last season we were forced to dis- 
appoint some of the canners because of the late date at which they applied, and our crowded 
condition. We urge you this season to decide the matter early and if you want the 
INVINCIBLE get the order in in time. Let us build them for you this winter. Ship- 
ment need not be made until you say so. 


Remember, WE GUARANTEE THE MACHINE TO SUIT YOU. There is no 
risk on your part; we assume all there is. 
Write us now. 


Invincible Grain Cleaner Co. 
Silver Creek, N. Y. 
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Market for fruits quiet, but firm—Some absurdities regarding jobbers’ 


private brands. 


Reported by Telegraph 


San Francisco, April 4, 1913. 


Some Frost Damage.—Deciduous fruit trees in Califor. 
nia are in full bloom, and from various sections of the State 
reports are commencing to come in of damage done by the 
heavy frost that followed the recent light rainfall. These re 
ports indicate that there has not been a general loss, but that 
damage has been done in certain fruit-growing districts where 
weather conditions have been unusally trying. From Stock- 
ton and vicinity word has been received that heavy damage 
has been done to the apricot crop, and that black cherries have 
aiso been seriously injured. Royal Anne cherries have not 
suffered, as they are just coming into blossom. Peaches and 
other fruits have also been damaged, but not to a great ex- 
tent. In the Porterville district the peach crop has also been 
seriously damaged, and from other places in the San Joaquin 
Valley word has been received of killing frosts. As a whole, 
however, the damage from frost to date has been comparative- 
ly light and the most serious drawback facing growers is the 
lack of moisture, the rainfall for the State being only about 
one-half of the normal. 


Retailers’ Stocks Light.—Isidor Jacobs, of the California 
Canneries Company returned recently from a trip to Wash- 
ington, where he attended the inaugural ceremonies, and to 
the large Eastern distributing points. He states that stocks 
in the hands of grocers throughout the country are extremely 
light, as everyone has been curtailing his purchases, and 
that the outlook is for a greatly increased domestic trade dur- 
ing the coming season. Stocks in packers’ hands are also 
very light and will be well cleaned up by the time the active 
canning season commences. In speaking of the outlook for 
the coming season Mr. Jacobs says: ‘So far as the outlook 
for canning this coming season is concerned, it depends largely 
upon the attitude that the dried fruit men take. Dried apri- 
cots have been cleaned up closely, and as the canning business 
takes only a small proportion of the crop, it can readily be 
seen that if dried fruit goes higher, then the canners will have 
to pay high prices for the fruit they require. We think, how- 
ever, that prices will remain about normal, with the exception 
possibly on pears, which may be slightly higher than last year. 
The price of cans is higher than it was last year, but this is 
more than offset by the lower price of sugar. Of course, con- 
siderable will depend upon the legislation that is now being 
considered at Sacramento. Should a minimum wage bill be 
passed, to which canners will have to comply, then it will 
mean a decided increase in the cost of labor in the canning 
and preparing departments, but these are matters that are 
merely problematic.” 

Asparagus Increasing in Receipts.—The packing of as- 
paragus has not been commenced, as yet, the available supply 
being no more than sufficient to supply the demand for fresh 
grass. About three thousand boxes a day are now being re- 
ceived at San Francisco, and prices have declined to 4@5c. a 
pound. When prices decline to about 2%c. the canning plants 
will open, and it is expected that this figure will be reached 
in about a week’s time. The packing season will be fully two 
weeks shorter than usual, and a pack as heavy as the one 
made last season is not expected. Unless ideal growing 
weather is experienced during April, the pack of high-grade 
white asparagus will be light. Prices are still being withheld 
and all indications point to higher rates. 

Canned Fruit.—The local canned fruit market is quiet, 
with about the usual volume of sales for this season of the 
year. With the exception of plums,-everything is being held 
for full rates, even small lots that are usually jobbed off at a 
discount in the spring to clean out stocks. By the time the 
new pack is ready for distribution stocks in first hands will be 
closer cleaned up than is often the case, even when light 
packs have been made. 

Future peas are commencing to move in better shape, as 
the outlook for a large pack in this State is not very bright. 
Standards are quoted at $1.05, but some sales have been made 
at a lower figure. 

California string beans are in strong demand, and an 
effort is to be made this season to increase the size of the 
pack as much as possible. The San Francisco territory alone 
should care for a larger quantity than was packed last year. 

The Name on the Label Bill.—The Juilliard Name on the 


Label Bill has been attracting much attention in the State 
Legislature during the past week, and those in favor of the 
measure have been making the most of their opportunities to 
present their side of the case. Frank B. Connolly, director 
of the National Association of Retail Grocers, and Mrs. Kath- 
erine Coffin, of the Housewives’ League of California, have 
been present and addressed the Senate Judiciary Committee, 
the packers and jobbers being represented by R. M. Barthold, 
secretary of the Central California Canneries. 

In connection with the Name on the Label Bill, it is in- 
teresting to note that the jobbers are making a franctic effort 
to swing public opinion by resorting to the publication of paid 
“editorials’’ in some of the daily papers. One paper this week 
gave a half column to a dissertation on the label proposition. 
This article, in part, was as follows: ‘‘The name of a re- 
sponsible jobbing house on a food package is as good as the 
name of the original packer. There are many jobbing houses 
better able to respond in damages than many packers. And 
in cases of violation of the penal provisions of the pure-food 
law the incarceration of a jobber will satisfy the ends of jus- 
tice as well as the jailing of a packer. And it will be well 
if men and legislators who know nothing whatever about trade 
would stop trying to ‘regulate’ what they are ignorant of 
and leave innocent and useful trade customs alone. It is a 
very common habit of jobbing houses to make, advertise and 
push their own brands of canned fruits and other food prod- 
ucts. They find it profitable to advertise and push such 
brands at a good deal of expense when they would not spend 
a dollar in advertising a product carrying another name, and 
would have much less interest in pushing sales. By so reduc- 
ing the interest of the jobbers to sell canned foods it dimin- 
ishes their sale, and so hurts the producer and the State. The 
present trade custom affords all possible protection to the con- 
sumer and is best calculated to assure a large sale of Califor- 
nia products. The retailers can have no sound reason to op- 
pose it. Let it alone. Stop making laws about trivial mat- 
ters which a legislature can know nothing about.” Suffering 
cats. What an oversight on the part of the writer and the 
consuming public not to have noticed the stupenduous adver- 
tising campaigns carried on by the jobbers of the country. A 
careful search through several months’ copies of the newspa- 
pers fails to reveal a single advertisement of a jobber handling 
canned foods or an advertisement featuring a jobber’s brand. 
Several manufacturers, however, spent their good money to 
call attention to the excellence of canned foods, and incident- 
ally the superiority of their brands. In the ‘“‘Woman’s Home 
Companion,” of current date no less than twenty-seven manu- 
facturers of food products have attractive advertisements, but 
a eareful search fails to reveal a single advertisement of a 
jobber or of his private brand. Verily, it seems as though 
the manufacturer is creating the business for the jobber, in- 
stead of the jobber being the one to develop trade. In the 
‘Retail Grocers’ Advocate,” a paper largely taken by the retail 
grocery trade of the Coast, twenty-four advertisements of food 
products bearing the packer’s name were found in a recent is- 
sue, but not one of a concern marketing some one else’s out- 
put under a jobber’s brand. This great uproar about the con- 
fiscation of the jobber’s brand, created at such an expense, etc., 
is not apt to have much of an effect when the fact is realized 
that the jobber spends practically nothing for advertising. 
The consuming public; in spite of the declaration of jobbers 
and paid newspapers, is entitled to know by whom the goods 
they purchase are packed, and where they are packed. When 
California peaches are purchased it is proper that the name of 
a California firm should appear on the label. There are can- 
ning plants which comply with the requirements of the law, 
but no more. The public knows that in some of these Chinese 
and Japanese are employed, while others are located in sec- 
tions where the best fruits or vegetables are not raised. With 
the packer’s name on the label a protection is afforded that is 
not enjoyed at the present time. 

Coast Notes.—The Monarch Canning Company has been 
incorporated at Los Angeles, with a capital stock of $100,000 
by G. L. Hogan, A. P. Scudder and C. F. Holland. 

The San Mateo Produce Company, of San Mateo, Cal., is 
planning to erect a cannery at Half Moon Bay for canning 
fruits and vegetables. 
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A tong war is in progress among the Chinese on the 
Coast, and difficulty is being experienced in securing available 
help for the salmon canneries in the North. 

The Alaska Fishermen’s Union has signed working agree- 
ments with the Alaska Packers’ Association for the present 
season, and the men are leaving for Alaska as fast as the 
ships can be cleared. 

The annual meeting of the stockholders of the California 
Fruit Canners’ Association will be held at San Francisco on 
April 8th, when directors for the ensuing year will be elected. 


Steel Factory Stools are 
Fire and Wear Proof 


WE build special angle steel 

stools—very solid construct- 
ion—dark green enameled—special 
turned foot—pressed steel or hard 


“BERKELEY.” wood seats as desired—allheights— 
with or without back. No. 4 with 
12” diameter steel seat is a mighty 
fine proposition— ask about it. Send 
BUSINESS-GETTING PUBLICITY for complete steel factory equip- 
ment catalog today. Will show you 
for canners and packers is the kind that brings them positive saving on your equipment 
OUR REPRESENTATIVES 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- Bert C. Keithley, , Indianapolis, Ind. m 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers No. 4 Angle Steel Stool Co. 
is through OTSEGO, MICH. 


The RETAILERS’ JOURNAL CANTON BOX COMPANY 


The Magazine of the Grocery Trade 


- Published Monthly at 2501 to 2515 Boston St., Baltimore, Md. 
86 La Salle Street CHICAGO, ILL. PACKING BOXES 
Made up or in Shooks. Cargo or Carload. 


How about your soiled and rusty cans? 


MAIER’S SILVER LACQUER, 


will give them, a clean and bright appearance 


JOHN G. MAIER’S SONS, The Lacquer People. 


Manufacturers of 
LACQUERS ALL COLORS FOR CANNERS USE. Baltimore, Md. 


CANNING MACHINERY P2435 ,5°MATOES 


NEW AND REBUILT MACHINERY ALWAYS ON HAND 
DOUBLE KING TOMATO FILLERS 


A. K. ROBINS & CO. 116 Market Place . Baltimore, Md. 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, CANADA. 


SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CO. HUNTLEY MFG. CO. CHISHOLM-SCOTT CO. 
THE FRED H. KNAPP CO. TACKS MFG. CO. MORRAL BROS. 

S. M. RYDER & SON. BOUTELL MFG. CQ. W. A. TRESCOTT 
WM. S. KERN BURDEN & BLAKESLEE SINCLAIR-SCOTT CO. 


C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY’ FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 


We 
4 
4 
: 


| 
| 


As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 


—Reports mainly by wire—The canned food situation 4s IT IS. 


BALTIMORE. 


April 5th, 1913. 


The Tomato market was no more active during the week 
than it was in the preceding week, and the character of the 
buying was the same, practically, namely, in lots of two or 
three carloads, well scattered throughout the country. The 
canners and the growers of Tomatoes are gradually getting 
together on the question of a satisfactory price for the crop 
of 1913, but the price varies in the different localities to a 
greater extent than ever before. At this writing it looks like 
the average price per ton will be around $8.50 to $9.00 deliv- 
ered, and on that basis the canners will be satisfied, as they 
feared at first a fixed price of $10.00 per ton, which would 
have caused the canners to advance their prices for the canned 
article for future delivery. On the basis of 80c. per dozen for 
No. 3 Standards, the canners are taking their chances of get- 
ting their money back. All in all, it looks like now is a good 
time to buy future Tomatoes. 

There was an increasing demand for spot Tomatoes dur- 
ing the week, and they, too, were well scattered. It looks like 
there will be an increasing demand for them, as the spring 
trade opens up during April and May. Some very good bar- 
gains may be picked up now by the alert buyer who is look- 
ing forward to protect his probable wants during the next four 
months. Several large orders for the spot goods were nego- 
tiated during the week, destined for markets widely separated, 
which is accepted as an excellent indication of the demand 
that may be expected in the next sixty days. Purchases of 
first-class quality Standard Tomatoes are strongly recom- 
mended, and we will be glad to get your order at today’s 
prices. 

In the general line of vegetables the developments during 
the week were nil. The buying was light and the price changes 
were unimportant. 

The market for Cove Oysters continued to be quite strong, 
with indications of higher prices coming. 

THOS. J. MEEHAN & CO. 


ABERDEEN, HAREFORD COUNTY, MD. 
Aberdeen, Md., April 2nd, 1913. 


PASSING EVENTS. 

The attention of the whole country has recently been 
riveted upon the distressing reports emanating from the flood 
districts of the Great Middle West. The hearts of the Ameri- 
can people have been wrung as they have read the accounts of 
these disastrous visitations—and many have been moved to 
extend not only sympathy, but most generous offers of assist- 
ance. Being imbued with the great spirit of independence and 
courage which has built up our cauntry, Many are now pro- 
claiming the fact that they are ready to meet their own trou- 
bles and fight their own battles, and already the sound of the 
hammer and saw is said to be heard as the restoration is 
begun. Truly the indomitable energy and perseverance of 
the American people is remarkable and cannot but command 
the admiration of all. We mourn with those who mourn for 
the great afflictions and sorrows which have come upon them— 
and our pride rises for our countrymen as we see the great 
exhibition of their indomitable courage and conquering will 
as they at once set about to remove the traces of the flood and 
restore their lost homes and repair their broken fortunes— 


and while our sympathies are none the less, we realize that 
great passing events like this have their effect upon trade con- 
ditions—and we believe that this effect will be much felt in 
the Canned Foods world. The survivors must be fed—and 
amid such havoc and destruction what food is more nourish- 
ing, and what can be more quickly rushed to the scene of sad 
disaster than canned food in its many varieties and forms? 
Some factory stocks are said to have been destroyed in the 
floods and we believe that great will be the demand, especially 
for the staple articles in canned foods, during the period of 
restoration in the flood devastated districts. 


This, added to the great effort throughout the country on 
the part of those interested in canned foods as the result of 
the campaign of education carried on before, and the culmina- 
tion of these efforts during Canned Foods Week should bring 
to the industry a greatly increased movement and demand, and 
while this will first be felt from the retailer to the jobber yet 
as the latter’s stocks are depleted, the calls will come for their 
replenishment, and we believe the effect of these two passing 
events may be greatly felt by the industry. 


Tomatoes.—In spot Tomatoes it is becoming more and 
more realized that desirable stocks are scarce, and those pos- 
sessing same are receiving better demand and better price; 
and while some are disposed to use such goods as will barely 
pass muster in order to compete, yet it is being realized that 
those off-quality goods must be sold in a class by themselves, 
and that if merchants want goods of desirable quality they 
must pay the price. It is difficult to find such goods under 


82%6c. to 85c. for No. 3 full standard grades, especially in un- 
labeled lots, with goods of still higher grade—hand-packed, 
extra-selected—and fancy commanding proportionately higher 
prices. It looks as if the spring movement had but begun— 
and with the impetus which should be given it by passing events 
that the time of the usual spring demand was approaching and 
the small stocks in first hands will not go far towards filling 
any active demand. 


Regarding Future Tomatoes, packers are not anxiously 
seeking acreage, and growers who are accustomed to planting 
an uncontracted acreage will doubtless be retarded by the lack 
of interest displayed in every community by its packers, all 
of which it is hoped will tend towards a normal pack rather 
than a record-breaking pack such as was experienced in 1912, 
but the high cost of packing precludes conservative packers 


from seeking business at present prices, as it simply is a ques- 
tion of ‘“‘swopping dollars.’”’ This class feel that it is impossi- 
ble to book business under 82%c. for No. 3 standards in cap 
cans, and these prices do not afford a living wage to the seller, 
hence the market conditions are on a nominal basis. Sales are 
few, and many are “resting on their oars’’—awaiting further 
developments. 


Corn.—The market remains as previously quoted. The 
cheaper grades continue to be moved in good-sized blocks, 
showing that much of this grade has gone into consumption, 
and stocks are being replenished. Every wise packer will 


surely get rid of this undesirable surplus as soon as possible, 
curtail his acreage, cut down his pack, try to pack only the 
better grades, and assist in every way possible towards a res- 
toration of the corn-packing business to a solid and substantial 
basis. 


Fancy and extra grades continue scarce, and those desir- 
ing same find themselves compelled to pay full prices. 


WM. SILVER & CO., INC, 


| 
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LOUISVILLE, KY. 


Aberdeen, Md., April 3rd, 1913. 

Tomatoes.—This has been a very quiet week in the Canned 
Foods line. The heavy floods in the Middle West have crippled 
the railroad facilities for the time being and the mails are very 
irregular. This is a very unfortunate occurrence at any time 
of the year, but it comes with particular force to the Canned 
Foods industry, as it happened right on the eve of the National 
Canned Foods Week, when preparations were made for an enor- 
mous consumption of all kinds of foods in cans. In some sec- 
tions the floods are still raging, but it is to be hoped that nor- 
mal conditions will soon be restored. What effect this disaster 
has had on Canned Foods Week cannot be estimated, but in sec- 
tions not affected by the floods the results are said to be grati- 
fying. Prices on Spot Tomatoes are unchanged. 

There is a fairly good inquiry for Future Tomatoes, but 
jobbers’ and packers’ ideas are 24% @bBc apart, hence actual 
business is light. We quote Future Tomatoes 3s in cap cans at 
82%4c. Sanitary cans, 85@90c.; 2s cap cans, 60c.; Sanitary 
cans, 65@70c.; 10s cap cans, $2.40; Sanitary cans, $2.50@ 
2.60. 

The market on Future Corn is unchanged. We are book- 
ing some business for preferred brands and are quoting Ever- 
green Sugar Corn at 57% @60c.; Shoepeg at 62% @75c., and 


Maine Style at 62% @75c. 
Cc. W. BAKER & SONS. 


April 4, 1913. 
The flood of the Ohio and tributary rivers has reduced 
business in this territory to a standstill. The local wholesale 
grocers are unable to send out their salesmen on account of 
crippled train service, and the mail service is so impaired that 


orders are indefinitely delayed. Even with orders in hand, 
the railroads are refusing to receive freight. It is almost im- 


possible to get information from canning points north of us 
so that for another week or ten days it will be impossible to es- 
timate the damages done to canning factories in Indiana and 
Ohio. A strong market will, in all probability, follow the 


flood. 
PICKRELL & CRAIG CO., Ine. 


WAUKESHA, WIS. 
April 4, 1913. 

Mild weather, with copious rains, has been the story for 
the past week. Seeding will commence as soon as the ground 
dries out, provided there is no return of cold weather. Buy- 
ers are looking for fancy No. 1 and No. 3 Alaska Peas, with 
limited offerings. Off standard goods are still available at 
75c. factory. Futures are quiet, with occasional purchases at 
prevailing prices. 

CRARY BROKERAGE CO. 


( 


own t 


THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 RIVER STREET = ° 


“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri- 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE JOHN B, HENDERSON 


(LonG DISTANCE PHONE, HAYMARKET 3766) 


LEE BROKERAGE COMPANY 
(NOT INCORPORATED) 
657 W. RANDOLPH STREET, 
BROKERS IN 


ALL KINDS OF CANNED FOODS 


Members National D. F. & Canned Goods Brokers Assn. 


Refer to—Any Wholesale Grocery House in Chicago; Mid City Trust 
& Savings Bank, Chicago; Editor of The Trade, Baltimore. 


CHICAGO 


PICKRELL & CRAIG CO,, Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 
J. L. Craig Paul Fishback 


N. FITZGERALD 
CANNED GOODS BROKER 


Sweet Potatoes Tomatoes. 
SUFFOLK = VA. 


Louisville, Ky. 


H. 


Spinach 


HIGHEST AWARD WORLDS FAIR 


DISTRIBUTED BY 
A. J. POSTON, 
Columbus, Ohio 


L. C. KISTLER, 
Kansas City, Mo. 


We want a Distributor in the Baltimore District for BANNERMAN’S PHENYLE DISINFECTANT 


DRY-POWDER NON-POISONOUS 


MANUFACTURED BY 


BANNERMAN CHEMICAL CO. 
SYRACUSE, NEW YORK 


BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS. 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


UP-TO-THE-MINUTE 
CANNED VEGETABLES CANNED VEGETABLES—Continued. 


{ 


Baltimore York 
ASPARAGUS*—( California) SAUERKRAUT{-Best Quality No. 3......... 60 65 
White Mammoth No. 2% ss 
Stendard 60 
‘ SPINACH}-Standard 85 
White, Large és 2 95 
“ Peeled, “ SUCCOTASH{-Green Beans No. 2 go 
Green, “ ie Dry Beans 82% 
White, Medium Maine 
Green, POTATOES}-Jersey No. 3....... 
White, Small oF Standard ‘‘ 


Tips White, Square ‘“ “ “ Southern 
‘Round ‘' 1 


Green, Square 1 TOMATONST Extra Stand. 

Round “ Standard 

Seconds 

Standard 

“ 5 Fancy 

“ Standard 
“ No. 2 Stand. Md. f.o.b. Co. 
“oe 3 “oe 


Cut go go to, Jersey 
String, Standard Green 5 Fancy San. Cans 5inch 


“ Cut White oh CANNED FRUITS 
Stan d. White Wax APPLES—New York No. 


“Michigan 


BEETS}{-Small, Whole 

ac Large 

Cut 
CORNi— 

2 Fancy 80 Preserved 

2 2 Maine Style Standard......... BLUEBERRIES§-Stand. 

2 - Extra Stand Maine, 
New Jersey 
5 Southern 
MIXED VEGETA-) No. 2—12 Kinds . BLUEBERRIES—Maine 
BLES FOR To 
OKRA AND 
TOMATOES. t “ Bed 
PEAS*-No. 1 Ex. E. White 

2 Early June Stand 
aed ‘ 2 Ex. Stand. Early Red Pitted 
2 Sifted Sour 


GOOSEBERRIES§-Stand. No. 2 


“ee 


PEACHES*-Cala. Stand. No. 2%, L. C. 
Ex.Stand. ‘‘ 


PEACHES t-Southern Stand. 
No. I Ex. Sliced” ‘Veliow, 
Standard White 


Yellow..... .. 


Chicage 
go 
85 
I 
a 3 60 
I 00 
82% 
I 10 
i I 20 
I oo 
82% 87% 97% 
i B 80 82% 95 
67% 75 
325 35°09 400 
eee 2 85 3 15 3 60 
60 674 75 
80 87% 97% 
go 974% 115 
“ 
60 62% 70 
3 §§ I 60 
2......7734-80 85 ge 
1O...... 450 455 4650 
ham 20 ss 
2 I 40 
OD 6 00 
I 27% 25 
2 Extra Sifted... 160 165 | 80-90 go 95 
“ Extra Fine Sifted.................. 1 80 1 85 1 85 @ 45850 00 
2 30 2 35 1 80 18 
“tf Barly June Seconds... ro oo | 8s 
“ “ 2 Ex. Stand. Marrowfats............ ...... 1 0§ 95 97% 85 
: PUMPKIN}-Standard No. 55 60 $5 3 Standards, White......... 1 
“ . Yellow........ 140 I 60 
“ _ _ 75 95 : 3Ex. White... 1 
I 75 
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CAN NED FOOD MARKETS—Costinued. 


Baltimore York 
3 Selected, Yellow......... 
3 Seconds, White............ I Io 112%. 
” ” 3 Pies, Unpeeled............ 80 85 
i wa I 25 I 30 
275 2 85 
PEARS{-No. 2 Seconds in Water....... 50 55 
2Standards”’ 55 60 
” in Soren... 65 67% 
43 3 Standards in Water............ 7o 75 
vPINE- Bahama Sliced Extra No.2 ..... I 60 1 80 
APPLE* Grated ”’ I 70 
Xd Hawaii Sliced Extra " 2%..... 2 45 2 §0 
” ” 2 15 
” I 80 
Shredded Syrup Io ..... ...... 6 50 
” Crushed Water Io 4 60 
PLUMS{— Water 
Syrup io 
RASPBERRIES§— Black Water No. 2 ..... 85 87% 
Red 85 87% 
Black Syrup ” I 20 
Black Water’’ Io .... ...... 5 75 
STRAW- Ex. Stan. Syrup No. 
BERRIES§— Preserved 30 I 40 
Extra Preserved nde I 40 I 45 
Standard go 92% 
Extra Preserved 1...... 85-90 __...... 
Preserved 80 go 
Standard Water ”’’ Io...... 5 00 5 25 
CANNED FISH. 
HERRING ROE*-Stan. NO. 
I 40 I 40 
” ae 
” Cohoe Tall 
” 99 
Pink Tall 75 
” flats, I-lb 2 35 
” ” flats, %-lb 1 37% 
Medium Red, Talls I 12% 
SHRIMPt-Wet or Dry No. 2 20 
Wet or Dry No. I........ I 05 


(Baltimore Shrimp prices f.0 b. Mississippi.) 


Chicage 


(t) quotetions corvectad each weet by Tees. Meehan & Co., Brokers 


* “ 7.6. Cranwell & Ce., Brokers 
“ “ “ “ Taylor & Son, Breaers 


New York and Chicago prices Corrected by Special Correspondence, 


REGULAR AND SANITARY CANS 


F, O. B. SHIPPING POINT. 
Season 1913. Prices in effect January 1. Car load lots only. 


Regular, or Cap Hole Cans. 


The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Southern Can Com- 
pany, quote the following prices for Cap Hole Cans:— 


January February March After 

Size Opening Net Cash on Delivery March 

I 1% in, $ 9.00 $ 9.15 $ 9.30 $ 9.50 
2 1% in. 12.00 12.25 12.50 12.75 
2% 21-16in. 15.75 16.05 16.35 16.75 
3 21-16in, 16.25 16.55 16.85 17.25 
3 Jersey 21-t6in. £7.25 17.55 17.85 18.25 
Io 112-lbs. 2 1-16in. 42.00 42.60 43.20 44.00 


Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 
$1 60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M. 

3 ounce 2-11-16 inch diameter 2-% inch high £ 8.50 
oe 2-11-16 - 3-% 8.75 
3-% 3-5-16 TI.00 
3-% 3-15-16 11.25 


Sanitary, or Open Top Cans. 

The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson Morse Can Company, Sanitary Can Com- 
pany, Southern Can Company, quote the following prices for 
Sanitary or Open Top Cans:— 


Si { January February March After 
= Net Cash on Delivery March 
$10.50 $10.65 $10.80 f11.00 
14.25 14.50 14.75 15.00 
18.50 18.80 19.10 19.50 
* 3 4% inch 19.00 19.30 ‘19.60 20.00 
19.50 19.80 20.10 20.50 
a “ 21.50 21,80 22.10 22.50 
‘* Yo 112-lbs. 43.00 43.60 44.20 45.00 
OFFICIAL STANDARD SIZES OF CANS. 
HOLE AND CaP CANS DIAMETER. HEIGHT. 
NO. 4 
NO, 4-3-16 4-% 
SANITARY CANS 
No 4-1-16 4-% 
NO, ses 4-K 5-% 
CANNERS’ METALS. 
5 torotons 1 to4tons 
PIG’ TIN—Straits 48 00 
Malacee, 48 00 
PIG or Federal 4 35 
%x% gxIo 8x10 
SOLDER—Drop and Bar......... 26 25 23 
| 26 25 23 
" Wire Segments...... 26 25 23 
TIN PLATES. F. O. B. MILL 
14x20, 107 lbs. Base Bessemer 3 75 
14x20, 100 lbs. ‘‘ Bessemer 3 60 
14x20, 95 lbs. Bessemer 3 55 
14X20, 90 Ibs. Bessemer Steel....... 3 50 


85 
I 30 
2 50 
&5 
I oo 
I 20 
I 75 
I 60 : 
2 35 
2 10 
I 70 a 
I 65 
1 60 
6 50 
95 
3 20 
85 
3 00 
| 
4 
5 
I 
2 
5 
1 
I | 
2 25 
2 40 ce 
1 45 
1 75 
I 40 
I 60 
95 
80 
77% 
2 25 
2 40 
I 40 4 
I 40 
2 00 
I 10 | 
t 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated, You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale.—Continued. 


For Sale.—A Colbert Tomato Filler with Sprague Ro- 
tary Syruper. These machines have capacity sufficient 
for any capping machine, and are great savers through 
regulating in desired proportion the exact amount of solid 
meat and juice in each can. We also have for sale a car- 
burretor and blower, used one year. For further infor- 
mation write “R. M. P.,” care The Canning Trade. 


For Sale.—Ayars Automatic Capper, with all equip- 
ments. Been run only 3 months. In perfect condition. 
Would take on payment Power Tomato Scalder. Ad- 
dress SOUTHERN PRODUCTS CO., Seminary, Miss. 


For Sale—Machinery Overhauled, Rebuilt—Rare 
Bargains for Quick Sale—3 Hemingway 40x72 Retorts; 
Hawkins, Ayars, Power and Cox Hand Power Cappers; 
all style Corn Cookers; Tomato Fillers; Boilers, En- 
gines; M. & S. Silkers; Harris Hoist; Morral and Model 
M. A. Corn Cutters; Baker Double Dump, Remington 
Scalders; Double Seamers; Dynamos and Switchboards ; 
Sprague and Hawkins Exhausters; Kraut Cutters; Mon- 
itor, Eureka and Rotary Pea Graders; Pea Fillers; Corn 
Mixers; Copper Jacketed Kettles; Blowers; Carburet- 
ors; Thermometers; Wagon and Dormant Scales, and 
about everything used in a canning factory. Let me 
have your inquiries and see if I cannot save you some 
money, considering quality of machines. Every ma- 
chine sold under guarantee, HUGH ROSS, Woodbine, 
Pa. Telegraph office, York, Pa. 


For Sale.—One King Tomato Filler, made by Ayars 
Machine Co., Salem, N. J., used only one season. One 
Cox Scalder, built by Cox Bros., Bridgeton, N. J., in ex- 
cellent condition. Both machines can be seen near Mill- 
ville, N. J. Address Box W 22, care The Canning Trade. 


For Sale-——One 8 Iron Star Capper, wiper and acid 
machine; all in good repair, $225. 

One B. & M. Filler, $50; one straight-away exhaust 
box, $50. Above prices are f. o. b. shipping point. 

Address BOX A 81, care The Canning Trade. 

For Sale.-—One Standard Ayars Universal Continu- 
ous Capper for No. 1, No. 2, No. 3 and No. to cans; fitted 
with solder feed and tipper for both 13%” and 2 1-16” caps. 
THE COLUMBIA CONSERVE CO., Indianapolis, Ind. 


For Sale.—Two (2) 60 H. P. Tubular Boilers, manu- 
factured by the Erie City Iron Works; both in good condi- 
tion, and for sale at a bargain. Write 

CHAS. T. WRIGHTSON, Easton, Md. 

For Sale Cheap.—One each, practically new, M. & S. 
Corn Cooker, Queen Anne Corn Cooker, Huntley Pea 
Washer, Ballard Pea Filler and Ayars Pea Filler. 

Address “MARYLAND,” The Canning Trade. 


For Sale.—Hawkins Capper and Auto Tipper; 1 Mer- 
rill-Soule Corn Cooker; 1 Model “M” Corn Cutter; 1 
3ucklin Pea Filler; 1 Merrell-Soule Corn Mixer; 1 Per- 
fection Power Crane. The above machines are all in 
first-class condition. D. E. WINEBRENNER CO., 
Hanover, Pa. 

For Sale—Two Remington Tomato Scalders, also 
forty Tomato Peeling benches; all in good condition. We 
will sell cheap to cash buyer. Address “E,” care of The 
Canning Trade. 


For Sale.—At bargain, one Hawkins Capping Machine, 
in excellent condition. Address 
FREDERICK CITY PACKING CO.. 
Frederick, Md. 


For Sale—A small, second hand, continuous Capping 
system, equipped with 3 Handy Cappers, a wiping machine 
and complete conveyor belts. A straight-away capping 
system, handling all sizes from No. 1 to No. 10 from filler 
or filling tables to process kettles ; complete and in fine con- 
dition ; price, $250 f. o. b. cars. 

One Sprague Corn cutter, price $50. 

One continuous, dry steam cooker for sweet potatoes 
or pumpkin, equipped with sprocket chain drive, complete 
and in good condition ; price $200. 

Address Box A 25, care The Canning Trade. 


Machinery Wanted. 


Wanted.—A second-hand Pea Filler. Ayars preferred. 
One Ayars Capper, fitted for both No. 2 and No, 3 
cans. One No. 3 Hammond Labeler. 
Address “R. M, P.,” care The Canning Trade. 


Factories For Sale. 


For Sale.—A first-class sanitary equipped Canning 
and Catsup Factory in South Jersey; has unlimited ca- 
pacity and ready for operation; beautiful surroundings, 
seven (7) acres of land and a fifty (50) acre pond with a 
45 H. P. turbine supplying power to run machinery. 
Can ship by rail or water, and is in the midst of a large 
farming district where all kinds of vegetables and fruit 
are grown. It is about 20 miles from the most popular 
seashore resorts. Reason for selling is owner’s health is 
failing. For further particulars inquire, VENDOR, 230 
Mint Arcade, Philadelphia, Pa. 


Factories Wanted. 


Wanted.—Parties interested in a kraut factory loca- 
tion. We raise the cabbage. Inducements offered. D. C. 
COOLIDGE, Downing, Wis. 


Canning Factories Wanted.—In several communi- 
ties in the Southeast on the lines of the Southern Rail- 
way, the people want to establish canning factories to 
meet opportunities offered. In nearly every case local 
capital is ready to go into the enterprise. Practical can- 
ning men, who will invest a small amount, are wanted 
to organize and manage the plants. 

Interested parties should tell of their experience and 
what they are willing to do. 

M. V. RICHARDS, Land and Industrial Agent, 
Southern Railway, Room 302, Washington, D. C. 


Seeds Wanted. 


Wanted.—To buy low grades of Squash Seeds and 
Pumpkin Seeds for medicinal purposes. 

I. L. RADWANER, 171 Broadway, New York City. 
Miscellaneous 
Wanted.—Your name and address, if you are cap- 
ping by hand or have an unsatisfactory machine. Free 


booklet tells small packers how to cap cans at least cost. 
Address A. S. WISE, Govans, Md. 
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What Some Users Say: 


‘We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘*We have the seamer running fine, have not lost a can in two 
weeks.’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. Noslop, no waste. 


This machine is designed for sealing open top cans after being filled. - 


The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 
The Improved Lock and Lap Side Seam for Open Top Double 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, Rutland, Vt. 


THE CAN 
STANDS STILL 


Patents Pending 
“STEWARD” DOUBLE SEAMER, Ne. 6 
With Automatic Feed For Round Cans 


We are the sole owners of this patent. 

All persons are warned against infringing this 

atent by making or using sanitary cans with 
Tock and lap side seam. 


Install the 2zoth Century Gas Apparatus 
in your factory this year. 


It will save you time, trouble and expense. 
Important features to consider:— 

Makes uniform gas and intense heat. 
Carburettor can’t flood. 


IS ABSOLUTELY AUTOMATIC 


Will work as well on one fire pot as on 
an entire line of capping machinery. 


Furnished on trial. 


Why hesitate, order now, before the rush 
is on. 


No factory too small. 


20th CENTURY GAS APPARATUS No factory too large for us to equip. 


THE C. M. KEMP MFG. COMPANY . 


No. 405 EAST OLIVER STREET, : BALTIMORE, MD. 
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THE Canning TRADE 


Make Mistake 


in the packing of your goods. Itis the mistakes that wreck 
a business. Know what you are doing and be certain the 
goods are turning out as they should. 


Canning 


as in any other business, experience counts, and many thous- 

ands of dollars have been tossed into the rapacious maw of 
experience by canners. But YOU don’t haveto. If you are 

wise you will profit from the experience paid for by others. 

How? 

Get a copy of “A Complete Course in Canning,” a 
book written by a man with a vast experience; in fact he 
made a living for years pulling canners out of “experience 
holes.” Price $5.00 the copy. 


of Maryland Building TH. E Causing TR ADE 


BALTIMORE, MARYLAND 


The Hughlett Can Lacquering Machine in Operation 


$$ $$ 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these The lacquer is applied with a nice, smooth, even 
machines in operation in a Puget Sound salmon can- finish all over surface of can. 
nery. It is working on 1-lb. Talls Salmon and is putting Over 200 of these machines are now in use and it 
through about 58,000 CANS PER DAY of ten hours. carries the endorsement of some of the heaviest packers 
Note the ease and facility with which it handles in the United States. 
this work. Cans require only to be fed to machine and Write us for particulars and get a sample lacquered 
are Lacquered and Delivered all dried and ready for can. Getin line with this work. It is worth your atten- 
piling. tion. Outside lacquering is becoming popular. 


SEELY BROS. Sole Manuiacturers Blaine, Wash., U.S.A. 
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THE Canning TRADE 
EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all-others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order, Where the address is care of THE TRADE, stamps 
should be sent to be used in forwarding answers, as the P. O. re- 
quires renewed postage on such, 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 

Orders for this column will not be acknowledged by letter but 
all advertisements will be inserted or discontinued, whichever the 
instructions may be. 


HELP WANTED. 


WaNTED —Forewoman for fruit canning factory in New York 
State. Must be competent, none others need apply. Address 
“ROTH’’, care The Canning Trade. 


WANTED.—Man who thoroughly understands the manufacture of 
High Grade Tomato Catsup without a preservative. Must be strictly 
sober and a steady worker, capable of handling help. Permanent 
position with good salary for the right man. Address ‘‘F. C. 0.” 
care The Canning Trade. 


WanTED.—As assistant foreman in Can-making Shop of food 
manufacturing concern, man, young, experienced in the making of 
sanitary cans, especially in the double seaming operation. Must also 
have a knowledge of taking care of power presses and slitters. 
Steady position for the right man. Answer, giving full particulars 
and wages expected. Address Box A20, care The Canning Trade. 


WANTED —Manager or Assistant—good man or woman with 
capital to take part in a growing business on modern up to-date plan. 
System of factories. Excellent opportunity for the right party. 


Address, ‘‘B. L.”, Jasper & Grand, Decatur, Il. 


WANTED.—Superintendent of manufactured lines for wholesale 
grocery house. Must be experienced in extracts, spices, jellies, jelly 
powder, jams, preserves, cherries in marachino, salad dressing, pea- 
nut butter, prepared mustards, syrups, etc. Address, 


“Grocer’’, care The Canning Trade. 


WANTED —A competent canning factory superintendent. 
Must be able to give excellent references as to ability to pack 
a desirable product, and also be able to market same. Address 
L. W. BISHOP, President Zanesville Canning Co., Zanesville, Ohio 


SITUATIONS WANTED. 


WanTkKD.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
men. No charge whatever made for list of names or information 
furnished. 


PosiITION WANTED —I am open fora proposition with a reputable 
Label and Color Printing House, as Salesman or Manager for branch 
office Amthroughly experience with all branches of the business, 
both merchanically and commercially. Have been associated in the 
business over 18 years. Am desirous of making connection in a re- 
sponsible and trustworthy capacity. Address LOUIS, care The 
Canning Trade. 


WanTED Position.—As Manager or Superintendent Processo1 
by a man used to handling a large plant with foreign and other help, ex- 
perienced in packing a high grade of canned goods, among them Peas, 
all kinds of Beans, including Wax, Green, Lima, Kidney and Baked, 
Corn, Succotasb, Corn Cream, Beets, Kraut, Pumpkin, also a full line 
of other vegetables and fruits. Would be willing to invest some cap- 
itial to show good faith and obtain a working interest in the business 

Best of reference furnished, ready to start 1st of March. Address 
HUSTLER, care The Canning Trade. 


WANTED,—Position as Superintendent Processor, by an expert 
processor and engineer. Practical and up-to-date in all lines with 19 
years’ experience in putting up all kinds of fruits, vegetables and 
Ribbon cane syrup. Peaches, tomatoes and sweet potatoes a specialty. 
I understand all up-to-date machinery, including the sanitary closing 
machines. Can build you a new plant or remodel an old one to the 
best advantage. Am a good manager of help, sober and steady, and 


can furnish references. Address, 
\ GARTMAN, 612 E. Grand River St., Clinton, Mo. 
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SITUATIONS WANTED-—Continued. 


PosiTION WANTED.—As Superintendent-Processor for 1913, or 
longer, on peas, corn, tomatoes, tomatoes and okra, string-beans, 
apples, pumpkin, swect potatoes, hominy, sauerkraut, pork and beans 
and red kidney beans. Experienced with all canning machinery; 
good machinist; married man; absolutely temperate; and can furnish 
the very best of references. Address, Harry C. Norton, Kirk, Ky. 


WANTED — Position by an experienced processor and superintend- 
ent; have had years of experience in all lines, including jams, jellies, 
condiments, catsup, baked beans etc. Might invest some captial 
under proper conditions, and would be able to take full charge of the 
manufacturing end of the business. Address CAPITAL, care The 
Canning Trade. 


WANTED Position.—<As foreman in Pickle or Chili Sauce depart- 
ment or as cook. Working strictly under the Pure Food Laws. 
Honest, sober and steady worker, and am able to handle help. 
Strictly attend to business and can give best of references. Address 
COOK, care The Canning Trade. 


PosITION WANTED.—By a man that can build and equip can- 
ning factories, (the larger the better) and can handle them from the 
Office down, or to manage a plant already built; can handle all kinds 
of Fruits. Vegetables, Catsups, Preserves, Jellies &c. Address, 
“EXPERT” care The Canning Trade. 


WANTED PosITION.—By a practical canner of 25 years experience 
on all lines of fruits and vegetables, bar none; and can pack the goods 
right, and show profit on same. Am well acquainted with both lines, 
Sanitary and Soldering Machines, and have A No. 1 references from 
former employers. If in want of a canner, drop me a line and let’s 
get acquainted. Address ‘'M. D. L.”’ care The Canning Trade. 


POSITION WANTED.—As Superintendent or Processor, have had 
10 years experience in canning tomatoes, sweet potatoes, peaches, 
pears, blackberries, also herring and herring roe. Am experienced 
with continental double seamer and all modern canning machinery. 
Will be open for position June ist, 1913. Address 
W. M. BEAUCHAMP, Hyacinth, Va. 


POSITION WANTED.—<As Superintendent Processor on peas, corn, 
tomatoes, etc. Can install and repair machinery. Am sober and 
good mechanic. Address, Box A2I, care The Canning Trade. 


WANTED —Position as machinist for 1913 or longer, experienced 
with all canning machinery handling peas, tomatoes, pulp, pumpkin, 
peaches, apples, blackberries, Maine style corn, etc. Can install and 
make repairs. Ten years experience. Married. Address, 

“J. M. D’’, care The Canning Trade. 


SITUATION WANTED.—For 1913 and longer. Experienced man 
wants position with good firm as superintendent. Tomatoes and 
Catsup a specialty. Can install and repair all kinds of machinery. 

Address, ‘‘N. J.’’, care The Canning Trade. 


PosITION WaNntTFeD.—As Superintendant Processor by a 
Maine packer of 25 years experience on corn, tomatoes, beans, 
peas, and all other vegetables. Am able to build and equip 
an up-to-date plant, and am familiar with all kinds of modern 
canning machinery. Can furnish references from the largest 
packers in Maine. Would be willing to help organize a con- 
cern, in a good locality, manage the plant, and sell the goods 
at a profit. Would come at once. 

Address ‘‘N” care THE Canning TRADE. 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


‘Consult 


W. L. HINCHMAN 
1 W. Main Street 


HADDONFIELD - - N. J. 
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46 CANNERS READY REMINDER OF 


MACHINERY ANB SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
Max Ams Machine Mt. Vernon, N. ¥ 
J. 8. Hull Mfg. gg 
Sprague Canning Machinery ony Chicago. 
American Compressor & Pump Co., 


Baltimore. 
Driller Co., Beaver Falls, 
a. 


Books on Canning, Preserving, Ete. 


Baltimore, Md, 
paid. Address The Trad timore, Md. 


Bottle Capping, Cerking, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Mach Co., 

Jos. Haller Co., Sheridanville, Pa. 


Boxes and Box 
Canton Box co Baltimore. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 


Lee Brokerage Co., Chicago. 

= Fitzgerald, “Suffolk, Va. 
Paver Co., Chicago. 

Pickrell. Craig Co., Ky. 


Cans and Solacr Hemmed Unps. 


American Can Co., New York, Baltimore, 
Chicago, San Francisco. 

Boyle Can Co., Baltimore. 

Can Co., Syracuse, Chicago, Bal- 


Johnson-Morse Can Co., Wheeling, W. Va. 


Sanitary Can Co., Fairport, 
Southern Can Co.. Baltimore. 


Ayars Meshing Co., Salem, N. J. 
B. W. Bliss Co., 
Max Ams Machine Co., 
John R. Mitchell Co., B Bisse. 
Slaysman & Co., Balti 
Stevenson & Co., Baltimore. 
L. & J. A. Steward, Rutland, Vt. 
Wold & Co., Chicago, Ill. 


Can Markers or Stampe 
T. Ferrell & Co., Mich. 


Canners’ Supplies. 
Ayars Machine Co., N. J. 
Brown-Boggs Co. Ont. 
Gee. B. Lockwood Co., Philadelphia. 
Sai 
rague Canning Machinery ‘o., Chicage. 
R. Stickney, Portland. 


Dan Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Capping Machines, Power and Hand. 


Ayars Machine Co., Salem, N. J. 

agg, Capper Mfg. Co., Baltimore. 

Max Ams Machine Co.,. Mt. Vernon, N. Y. 
BE. Renneburg & Sons, Baltimore. 

L. & J. A. Steward, Rutland, Vt. 
Sprague Canning Machinery Co., Chicage. 


Capping Steels. 
Geo. BE. Lockwood Co. 
Handy Capper Mfg. Go., Baltimore. ~ 
Max Ams Mt. N. Y 


B. Rennebu Sons, Bal 

Sinclair timere. 

~ Ma Co., C 
rague Canning — hicage. 

& Co., Itim 


Portland, “Maine. 
Baltimore. 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Huntley Mfg. Co.. Silver Creek. N. Y. 
Jos. Haller Co., Sheridanville, Pa. 
Wm. 8. Kern, Wilkes-Barre, Pa. 


Sprague Canning ery Co.. 
See. Haller Co., Sheridanville, Pa. 


Consulting 


Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Cern Cookers, Fillers and Mixers. 
Morre Machine Salem, N. J. 
orral Bros., Morral, O. 
Sprague Canning Machinery Co., Chicago. 


Corn Huskers, Cutters and Silkers. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., 


Morral Bros., Mo: oO. 
Peerless Husker Co.. Buffalo, N. Y. 
‘Sprasue Canning Mach. Co., Chicago 


Silver Creek, N. Y. 


Cranes and Carrying Machines. 
Co. ‘utchinery on 
rague Canning Machinery Co., cage. 
Geo. Ww. row, Baltimore. 


Crates, Iron Process. 
Bros., Morral, O. 
Renneburg & Sons, 
Sprague Can Canning Machi: ory Co. Chicago 
Zastrow, Baltimore. 


Disinfectants. 
Bannerman Chemical Co., Syracuse. N Y 


Bollers, Fittings, etc. 
B. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. ¥ 
Sinclair Scott Co., Baltimore. 
Sprague Cannin, Machinery Cv., Chicago 
enry R. Stickney, Portland, Me. 


Fire Pots. 

Ayars Machine Co., Salem, 

B. W. Bliss Co., Brooklyn, 

J. 8. Hull Mfg. Co., Baltimore. 

Cc. M. Kemp Mfg. Co., Baltimore. 

EB. & Sons, Baltimore. 

H. R. Stickney, Portland. Me. 

Uv. s. Gas Machine Co., Muskegon. Mich. 
layton & Lambert Mfg. Co., Detroit, Mich. 


Flux. 
Grasselli Chemical Co., 0. 2. 
Geo. E. Lockwood Co., Philadelphia 


4 
uke Co., Baltimore 
Gus achine Co., Mich. 


Insurance. 
Canners’ Exchan 
(Lansing B arner, Manager } 


Kerosene Oil Systems. 


J. 8S. Hull Mfg. Co., Baltimore 
Clayton & Lambert, Detroit, Mick. 


Kettles, Process and Jacketed. 
Geo. Lockwood Co., 
Sinctate Scott Co., 
Edw. burg & Sens. ‘Baltimore 
Geo. . Zastrow, Baltimore 


Labels. 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 


Labeling Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Fred H. Knapp Co., Westminster, Ma 
Morral Bros., Morral, O. 


Lacquer. 
John G. Masters’ Sons, Baitimere. 
Seely Bros.. Blaine, Wash. 


Lacquering Machines. 
Seely Bros., Blaine, Wash. 


Oyster Machinery. 
J ‘annin achine 0., e 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 
Fred H. Knapp Co., Westminster, Mad. 


Patent Attu 
Edw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators er Graders. 
Brown-Boggs Co., Hamilton, Ont 
A. T. Ferrell & Co., Saginaw, Mich. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Bdw. Renneburg & Son, 
Sinclair Scott Co., Baltim 
Grain Cleaner Silver Creek, 


Pea Vine Feeders. 


Brown-Boggs Co., Hamilton, Ont. 
Frank Hamachek. Kewaunee Wis. 
A. T. Ferrell & Co., Saginaw, Mich. 
. N. White, Mt. Morris, N. Y. 


Pineapple Machinery. 
B. J. Lewis, Middleport, N. Y. 
The John R. Mitchell Co., - eed 
Sinclair Scott Co., phe timore 
venson & Co., Baltimore. 
. W. Zastrow, 


Pulp Machines. 
age -Boggs Co., Hamilton, Ont. 
Wm. 8. Kern, Wilkes- Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Pumps. 
Downer Driller Co., Beaver Falls, 
‘a. 


Salt 
Colonial Salt Co., Akron, Ohio. 


Can Co., New York, Baltimere 


hica 
Continental Can Co., Chicago, Syracuse, Ba: 


Sanitary Can Co., 
(Indianapolis, ridgeton.) 
L. & J. A. Steward, Rutland, 


Sanitary Can Making 
B. W. Bliss Co., Coe N. 
Max Ams Machine Co t. 
L & J. A. Steward, Rutland, ; 
Torris, Wold & Co., Chicago. 


Seeds. 


D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co.. Til. 

J. B. Rice Seed Co., Cambridge, N. Y. 
J. Bolgiano & Son, Baltimore. 


Sieves and Screens. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicage 
Wm. 8S. Kern, Wilkes Barre, Pa. 


Scalders, Tomato, etc. 
Ayars Machine Co., Salem N. J. 
untley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, oO. 
Edw. Renneburg & Son. Baltimore. 
Sprague Canning Machinery Co.. Chicage 
The Right System, aberdeen. Md. 


Solder Cap Hemming Machines. 
B. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold & Co., Chicago. 


String Bean Machinery. 
Huntley Mfg. Co., Silver Creek, N. Y. 
B. J. Lewis, Middleport, N. Y. 
Engpagete Grain Cleaner Co., Silver Creek, 


A. T. Ferrall & Co., Saginaw, Mich. 


Washers (Fruit and Vegetable). 
Jos. Haller Co., Sheridanville, Pa. 


Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 
Sprague Canning Machinery Co., Chicage. 


i 
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= Can Making Machinery, Dies, Presses & Tools. Sanitary Cans. 
(Crimpers, Testers, Seamers, etc.) 
on, N. ¥ 
Geo. W. 
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THE Canning TRADE 


CANNERS’ ASSOCIATIONS 


(Alphabetically Arranged) 


Communications should be addressed to the Secretaries in all instances. 


Association President Secretary Other Officers 
WALTER H. LIPE, A. MONAGLE, 
Amer. Specialty Mfrs. Conajoharie, N. Y. N. Y. City. 
F. A. TORSCH, 
Balto. Canned Food Ex. ALBERT T. MYER, W. F. ASSAU. L, LANGRALL. 
E. E. CHASE, H. P. DIMOND, FF. 
Canners’ League of Cal. San Francisco San Francisco. JAY pine ‘ 
H. C. LANGBRIDGE, J. A. HANNA, A. F. W. ST. JOHN, 
Can’g Mch’y & Supplies’ Cambridge, N. Y. Cadiz, O. ae D 
Chicago Dried Fruit A. A. BEBE, JAS. M. HOBBS, 
J. W. McCALL, RICHD. DICKINSON, 
ino s Gibson City. Eureka. E. F. TREGO 
. ’ WILLIAM C. SMITH, H. W. McCARTNEY, W. H. DYER, 
Indiana Canners Delphi. Greenwood Vincennes. 
’ M. W. JONES, GEO. W. DRAKE, O. MITCHELL, 
lowa Canners Vinton. Dexter. Waverly. 
Mai , B. M. FERNALD, HORACE F. WEBB, H. C. BAXTER 
aine Canners West Poland. Portland. Vv. P. 
ae F. GERBER, J. R. O’DELL, W.A. GODFREY,V. P. 
Michigan Canners’ Shelby. Benton Harbor. 


Minnesota Canners’ 
Mo. Valley Canners’ 


National Canners’ 


Nat’! Canned Food and 
Dried Fruit Brokers’ 


Nat’l Kraut Packers’ 
Nat’! Pickle Packers’ 
N. Y. State Packers’ 


Ohio Canners’ 


Puget Sound Salmon Cann’rs 


Southern Canners’ 
Tri-State Packers’ 
Utah Canners’ 

Virginia Canners’ 
Western Canners’ 


Wisconsin Canners’ 


M. H. HEGERLE, 
St. Bonifacious. 


R. B. GILLETTE, 
Marionville. 

B. M. FERNALD, 

West Poland, Me. 


RICHARD DALLAM, 
Bel Air, Md. 


P. J. CLAUSSEN, 
Chicago. 
WM. BALLINGER, 
Keokuk, Iowa. 


J. ©. WINTERS, 
Mount Morris. 


F. M. SHOOK, 
Urbana. 
T. J. GORMAN, 
Seattle, Wash. 


B. A. CRADDOCK, 
Humboldt. 


W. O. HOFFECKER, 
Smyrna, Del. 
J. G. M. BARNES, 
Kaysville. 
F. D. BOLTON, 
Kinsale. 


IRA S. WHITMER, 
Bloomington, III. 


G. B CHATHAM, 
Wausau. 


F. W. DOUTrHITT, 
Big Stone, S. D. 


L. I. MOORE, 
Oregon. 


FRANK E GORRELL, 
Belair, Md. 


JAS. M. HOBBS, 
Chicago. 
W. W. WILDER, 
Clyde, O. 
F. A. BROWN, 
Chicago. 
A. R. HATFIELD, 
Utica. 
Cc. C. McDONALD 
Elyria, Ohio. 


W. I. CRAWFORD, 
Seattle, Wash. 


FESTUS RHODES, 
Whiteville. 

Cc. M. DASHIELL, 
Princess Anne, Md. 
B. F. HARRINGTON, 
Ogden. 

W.C SMILEY, 
Troutville. 


F. F. WILEY, 
Edinburgh, Ind. 


J. A HAGEMANN 
Ft. Atkinson 


A. A. CHAPMAN, 
Olivia. 
W. P. HARRINGTON 
Dearborn. 


W. C. LEITSCH, 
Columbus, Wis. 


H. C. GILBERT. 


W. H. ERDRICH, 
Bellevue. 


A. R. HUNT, 
E. S. THORNE. 
W. W. WILDER, 

Clyde. 


J. C. SAUNDERS, Jr. 


E. GREENABAUM, 
R. S. FOGG, 
C. T. WRIGHTSON. 


R. STRINGHAM. 
J. W. GILLASPIE, 
CARL KELLY, 
V. P. 


D J. FITZGERALD, 
C. MADSEN. 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


CONTINENTAL AUTOMATIC DOUBLE SEAMER 


Machine Floor Space, 4 feet 
8 inches by 5 feet 10% inches. 


THE CANS STAND STILL 


FOR CLOSING SANITARY CANS 


CONTINENTAL CAN CO., Ine. 


SYRACOSE BALTIMORE CHICAGO CANONSBORG 
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